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Dear Reader, 


By the time you get your hands on this book, already it will have become virtually obsolete. 
The rapid pace at which local eateries open, close, or change hands makes any restaurant 
guide a gargantuan task, and one that is never completed to the satisfaction of the editor. For 
this reason the Student Consumer Action Union of UNC publishes a new edition of the 
Franklin Street Gourmet every year, so as to keep students, faculty, and campus visitors 
informed about the ever-changing eating options available to them. 

Preparation for the 1981 edition began in February. Over the following six month period 
members of the FSG staff managed to visit every restaurant at least three times in order to 
arrive at the opinions implicit in the following reviews. We stress opinions because aside from 
the italicized lines that precede every write-up, our comments are completely subjective and 
compiled from several points of view. 

As is traditional, the FSG staff wishes to applaud certain restaurants for achieving 
particularly high standards of cuisine, atmosphere, and value. This year, the Gourmet’s Choice 
awards go to the following: 

Orient-Express, fine Eastern European dining 
Pyewacket, vegetarian and chic 

Tijuana Fats, Mexican food, sensational bar 
La Residence, French cuisine 

Our hearty congratulations to these establishments for their overall excellence and 
originality. We look forward to patronizing them as often as possible. 


Sincerely, 
Bill Roberson, 
1981 Editor, FSG 


Editor's notes concerning the objective information (sections in italics ). 

The distances from campus are measured from South Bldg.; the number of minutes refers to 
walking time. All information, including prices and sanitation grades, were accurate as of 
July 1, 1981. Prices, in particular, are subject to frequent changes. 


Allen and Son Bar-B-Q 


Rt. 2, Airport Road, 6 miles from campus; 942-7576 

Owner/Mar: Keith Allen . 

M-Sat 10am-8pm; Checks accepted 

No alcohol; Sanitation 91%; Price range: $1.20 (sandwich) - $3.65 (plate) 


Barbeque lovers look no further. This stuff is so fresh you can hear the pigs squealing in the 
kitchen. Allen and Son serves Southern food at its finest. Everything — hush puppies, french 
fries, cole slaw, fried chicken and brunswick stew — is always hot and succulent. Come here 
when you want to really chow down with food that will stick to your ribs. There’s no table 
service but customers can sit and pig out in the comfy, rustic cabin and ponder the stuffed __ 
bass mounted on the wall. The friendly service may make you think of home, but face it, home 
was never this friendly and the food never so good. 


The Attic (The Holiday Inn) 


15-501 By-Pass, 3.5 miles from campus; 929-2171 

Owner/Mgr: Herb Jacob 

Mon-Sat 7am-2pm, 5:30pm-10pm, Sun 8am-2pm, S5pm-10pm; Catering; checks (during 
banking hours), MC, Visa, DC, AE 

Beer, wine, mixed drinks; Sanitation 90.5%; Price Range: (dinner) $2.85-88.95 


Although the altitude of The Attic is not likely to aggravate your fear of heights, the food 
prices in this ground floor restaurant are well above the reach of most student budgets. The 
Attic appeals to an older clientele, those who are busy and don’t have the time to hunt down 
better buys elsewhere: this is a motel restaurant, designed for customer convenience, but 
with an adequate level of quality. The menu has variety (steak, seafood, chicken, sandwiches, 
and even beef liver ) but none of the dishes are particularly complicated or difficult to prepare. 
What disappoints mostly is the lack of fine touches, i.e. no real butter. Breakfast is almost 
competitive with uptown restaurants; and the good coffee is one reason why many local 
businessmen start their day here. 


Aurora 


Carr Mill Mall, 1.3 miles from campus; 942-2400 

Owner: Rick Suberman; Mgr: Paul Busic and Michael Eddings 

M-Th 6pm-10pm, Fri/Sat 6pm-10:30pm; No reservations; Local checks, Visa, MC. 
Beer, wine, mixed drinks; Sanitation 94%; Price Range (entrees alone): $5.50-$10.95 


There’s something awe-inspiring about a name like Aurora. Visions of a sunrise, the bold 
orange sphere heaving itself upon the horizon, casting rosy beams across the ... Enough! Just 
as the name provokes tendencies to over-write, so does this restaurant provoke customers to 
over-praise. There’s no question about the intended quality of this establishment: it smacks of 
elegance from the moment you walk in the door. But then, the crude factory walls and naked 
water pipes detract from your appreciation of the decor. The food is good, but it should be 
for the prices. All dishes are continental, mostly Italian, and some are among the finest of their 
sort in town. From carefully prepared pasta dishes to the more elaborate beef (Tournedos 
Henry IV),chicken (Pollo Al Marsala), and seafood (Scamp L’Aurore, Scallops Provencale ), 
Aurora pulls no stops on quality and amount. And for dessert, well, we'll let the Black Tie Pie 
and the Aurora Borealis speak for themselves. Unfortunately, service is surprisingly unfriendly 
for the prices demanded. Sometimes the waiters and waitresses are unable to hide the fact 
that they have a hot date right after work. On one visit we spent the better part of the evening 
wiping wine and coffee off our eyeglasses due to the inane recklessness of our waitress. We 
offer sympathy if such a travesty should befall you. 
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Back Street’s 


514 FE. Rosemary St., 7 mins. from campus; 967-4696 

Owner/Mgr: Chuck Fry and Jon Childres 

Mon-Thur 1lam-11pm, Fri/Sat 1lam-lam, Sun 11am-6pm; Checks 
Beer, wine; Sanitation 93%; Price Range (sandwiches ): $1.40-2.25 


Need an escape from the harrying pace of the high-volume sub shops on Franklin Street? If 
so, maybe you'll feel more in your element here off the main drag where the friendly help 
make time to chat. At Back Street’s they actually weigh your meat and cheese as they build 
your sandwich, so the odds are you'll get a fair portion of the good stuff every time. The 
pickled cucumbers add a zip to lunch and the weekly sub and suds special is a great way to 
prime yourself for an evening of serious overindulgence. The atmosphere inside isn’t much to 
ogle at, but you can take your hoagie outside and watch the traffic. It’s a lot more fun than 
fighting the mobs on Franklin Street. 


Baskin-Robbins 31 Flavor Ice Cream 


145 E. Franklin St., 5 mins. from campus; 

Owner/Mgr: Philip Berkowitz 

Daily 1lam-1 1pm; Checks ($5.00 minimum ) accepted 
Price Range: $.47 (scoop), $1.15-$1.40 (sundaes ) 


Baskin-Robbins is the most convenient place around for a quality cream fix. Costly and 
caloric, the scoops, sundaes and shakes are nevertheless worthwhile for a shopping or study 
break. 


Blimpie’s 


118 E. Franklin St.. 5 mins. from campus; 942-8756 

Owner: Neil Horwitz; Mgr: Johnny Moore 

Mon-Thurs 10am-12M, Fri/Sat 10am-2am, Sun 12N-12M; Deliveries; Local Checks 
Beer, wine; Sanitation 94%; Price Range: $1.40-84.40 


Quick — buy me a sandwich! This is one of the fastest sandwich shops in town. First-time 
visitors may be intimidated by the rapid-fire service (mustard-mayonaise-cucumbers? sweet- 
peppers-onion? eat-here-or-to-go?) but this breathless approach makes Blimpie’s a good 
choice when you're pressed for time at lunch. The sandwiches are certainly filling but that 
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and cheese are generous, out-weighing the extras which are always fresh. Come here only 
with people who can leave dignity at home; you spend a good deal of time wiping mayonaise 
and shredded lettuce off your face. The decor is as elegant as cleanliness and framed art prints 
can make vinyl booths, and during mealtimes don’t expect too much privacy. This is not the 
place to break up with your girlfriend or seduce an old beau. Concentrate on your sandwich 
instead. 


Brady’s Restaurant 


1505 E. Franklin St., 1.7 miles from campus; 942-5392 
Owner/Mgr: D.B. McLennan 

Tue-Sun 4pm-10:30pm; Checks accepted 

Beer; Sanitation 92.5%, Price Range: $3.25-88.50 
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Mom swears it’s too hot to cook; Dad’s hungry and damn tired-a-waitin’; Johnny's got a big 
game at seven. Everybody piles into the brand new ’55 wagon and the whole gang tools down 
to Brady's. Cultural revolutions come and go, but at Brady’s vou’d never know it. Listen 
carefully and you might hear Rosemary Clooney or Tennessee Ernie in the background — 
they're part of the woodwork now. And just as in 1955, you can order the standard southern 
dishes, such as fried fish, fried chicken, chicken livers, barbeque, onion rings; and the friendly 
service, the quiet, homey atmosphere, the reasonable prices have hardly changed over the 
years. When the homesick feeling strikes you where it really hurts — in the stomach — 
Brady’s is one place that still serves up Mom’s cooking. 


Breadmen’s 


337 W. Rosemary St.; 18 mins. from campus; 967-7110 

Owners: Roy and Bill Piscitello; Mgr: Wayne Hodges 

Mon-Sat 6am-12M, Sun 6am-10pm; Local checks 

Beer, wine, mixed drinks; Sanitation 87%; Price Range: $1.25-$3.50 


Among all Chapel Hill eateries this one is the most difficult to describe fairly. It’s easy to take 
pot shots (and here they are ) at the occasional carelessness of the cooks, the indifference of 
the waitresses, or the low-rent reputation that plagues the place. But for a diner, which it 
professes to be, Breadmen’s is the best around. For breakfast, lunch, or dinner, Breadmen’s 
serves tasty, affordable dishes and does it matter-of-factly with no frills. Criticize it how you 
may, students, truckdrivers, professors and hippies all flock to this mutated Burger Chef on 
Rosemary Street. Few restaurants can claim a more regular and satisfied clientele. In whatever 
state of mind or consciousness you arrive, no one makes an issue of it here; and the food, 
ranging from all sorts of breakfast foods to hamburgers and reuben sandwiches to delicious 
desserts (don’t miss the blueberry crumb cake) will not strain even the most stringent 
budgets. Even if you fail to gratify your high-brow tastes at Breadmen’s, no one can turn up his 
nose at the drinks which cost only $1.20 all the time (see bar review). 


Bresler’s 


University Mall, 2 miles from campus; 967-3333 

Owners: Dilip Ghandi, Don Hartman; Mgr: Keven Guyette 
M-Sat 10am-9pm, Sun Ipm-6pm; No Checks 

Price Range: $.48 (scoop )-$1.79 (sundae) 


Bresler’s ice cream will not raise the connoisseur’s eyebrow, but when you're in the Mall 
shopping, ice cream is ice cream, even though here you pay inflated prices. Some flavors don’t 
look too fresh, so be selective about what you order. 


Burger King 


140 Elliot Rd., 2.4 miles from campus; 9294391 

Owners: Tom Fickling, William Prentiss; Mgr: James Jones 
Mon-Thur 9:30am-1 lpm, Fri/Sat 9:30am-12M, Sun 10:30am-1 lpm 
Sanitation 94%; Price Range (sandwiches ): $.53-$2.19 


For what it’s worth, this is the place where Jack Nicklaus ate last time he was in town. As to 
what he had, your guess is.as good as ours, just as Burger King’s sandwiches are as good as 
anybody else’s. The sandwiches here are consistently hot and quickly prepared. Whether you 
eat here or not, that’s a matter of personal taste. One man’s Whopper is another man’s Big 
Mac, and another man’s Triple decker. 


Carolina Coffee Shop 


138 E. Franklin St., 5 mins. from campus; 942-6875 

Owner/Mgr: Byron Freeman 

Sun, T-Th Qam-1 1pm, Fri/Sat 9am-lam; Checks, Visa, MC, AE 
Beer, wine, mixed drinks; Sanitation 86: Price Range: $3.00-88.00 


Eat your omelet to Beethoven; sip French onion soup to Bach. This is the self-acclaimed 
cultural center of Franklin Street. The wood and wall paper decor add to the intellectual 
image, as do the tie-clad waiters. But just as the elite often bemoan a decline in intellectual 
activity, so, also, may there be a recent decline in the Coffee Shop’s quality. Dinners often 
seem more costly than warranted; the sauces, while good, become monotonous if you eat 
here too often; and the service is sometimes slower than even elegance requires. For breakfast 
the Coffee Shop offers fresh egg dishes, including the extravagant Brie and bacon omelet, as 
well as fresh rolls and fine coffee. At lunch try the affordable and filling specials, especially the 
quiches and soups (some of the best in town). Table service varies from warm friendliness to 
cool formality, but don’t let your intellectual sensitivity be offended by either — just have one 
of the superb desserts, perhaps more coffee, and listen to the Pachelbel. 


Carolina Grill 


312 W. Franklin St., 15 mins. from campus; 942-2564 

Owner: Paul Boyles; Mgr: Polly Burgess 

M-F 6am-8pm, Sat 7am-3pm; Checks accepted 

Beer; Sanitation 90%; Price Range: $8.50 (hot dog )-83.12 (plate) 


Rookies learn fast at the Carolina Grill. Know what you want before you walk in the door 
because if you let the high hard one go by you may not get a second pitch. If you do, it will bea 
curve, low and away. In a word, the Grill remains in a constant state of flux. Sit-order-eat-leave 
and make room for someone else. Still, this is the most economical eatery in town. For the 
prices portions vary from huge to tremendous, and though you will not want to come here for 
fine gourmet dining, your wallet will always appreciate the kind gesture of a visit. $2.50 
frugally invested at the Grill will tide you over until the next check from home and perhaps 
spare you an unspeakably repulsive encounter with reality, i.e. a part-time job. 


Carolina Inn Cafeteria 


W. Cameron Ave., 3 mins. from campus; 933-2001 

Owner; UNC; Mgr: Harry Finley 

M-F 7am-9:30am, Sat 7:30am-9:30am, Sun 8am-10am, Mon-Sun 11:30am-2pm, 5:30- 
7:30pm; No Checks 

- No alcohol; Sanitation 94.5%; Price Range: $1.00-$5.00 


It’s 6:30 p.m. You’re headed home — until you remember that the only food left in your 
refrigerator is Gatorade and some week-old tofu. You decide that the Carolina Inn sounds 
somewhat more comforting. Unlike most university cafeterias the Inn is pleasant (carpeting! 
drapes! ), the food is palatable, and if it’s any indicator, the older population of Chapel Hill 
hangs out here (did you wonder where they were hiding? ), proving that life continues after 
freshman comp and well beyond graduation. Small groups of friends chat quietly over their 
meals; overworked grad students can dine alone without feeling like social outcasts; famous 
alumni wander in and out from time to time. If you have Northern taste buds some dishes may 
seem highly seasoned (Southern Style ) and sweeter than what you’re used to, but a nutritious 
meal is easy and inexpensive. A visit here is not an exciting evening out, but when you want to 
mix your basic food groups with convenience and serenity, the Inn sounds more exciting than 
your refrigerator. 


Carolina Inn (The Hill Room) 


W. Cameron Ave., 3 mins. from campus; 933-2001 

Owner: UNC; Mgr: Gene Walton 

Daily 12N-2pm, 6pm-9pm; Checks, MC, Visa AE 

Beer, wine, mixed drinks; Sanitation 94.5%; Price Range: $6.00-$14.50 


Curiously enough, The Hill Room is the only piece of N.C. state-owned property that has a 
liquor license. We leave it to our readers to solve that political puzzle. All enigmas aside, The 
Hill Room serves fine seafood, beef and chicken dishes in an elegant setting (white table 
clothes, tie-clad waiters) that is geared to please the illustrious and wealthy guests in the 
Carolina Inn. Dinner prices compare to those of other fine restaurants in the area, with the 
qualification that The Hill Room has a reputation for serving huge portions. Lunches are 
priced more within the range of students’ budgets, and the atmosphere during those hours is 
considerably more casual. When your parents are visiting you might bring them here for the 
Sunday brunch, which at $7.50 offers a great variety and volume of professionally prepared 
dishes as a reasonable cost. 


Chase Cafeteria 


Chase Building, UNC; 933-9882 

Owner: ARA Services; Mgr: As of yet unnamed 
Hours not yet established; No checks 

No alcohol; Sanitation 93%; Price Range: 


This fall Chase opens under a new format which will resemble that of the Pine Room. The 
FSG has not had an opportunity to review this cafeteria because it was closed during the 
summer months. 


Chez Condoret 


143 W. Franklin St., (University Square), 10 mins. from campus; 942-7996 

Owners: Jon, Jacques, and Pierre Condoret, Mike Levine, D. Bowens; Mgr: Jacques Condoret 
Mon-Sun 11:30am-2pm, 6pm-9pm; Catering service, checks, Visa, MC, AE 

Beer, wine, mixed drinks; Sanitation 92.5%; Price Range (dinner, entrees only ): $3.95-$12.95 


A welcome guest from the Old Country. Monsieur Condoret has provided Chapel Hill with 
one of its few, truly professional restaurants. This is haute cuisine in the lighter, modern style, 
a healthful change from the heavy, rich sauces that characterize much of traditional French 
cooking. From the moment you are seated until you drop your fork after cramming the last 
crumb of pastry down your gullet, you'll keep muttering to yourself, “Mon Dieu! These people 
know what they are doing.” And they will continue to prove it visit after visit. From the 
simplest omelets to the more complex specialties (try the tournedos or the Coquille St. 
Jacques ) Chez Condoret maintains a high standard. The service is pleasant and smooth (no 
clutzy waitresses splattering wine on your eyeglasses), the wine list ample, and the drinks 
well-made. An evening spent at Chez Condoret is an exercise in contentment. Contentment 
does have its prices, however, and the Condorets have theirs, too. But for an occasional fling 
the price is well worth it, especially for the lunches that will appeal to even the skinniest 
wallet. 


China City Station 


4421 Chapel Hill Blvd, 6.5 miles from campus; 
493-2403 

Owner/Mgr: Jeff Wong 

Sun 12N-2:30pm, Spm-10pm, Mon-Fri 11:30am-2pm, 
5pm-10pm, Sat 5pm-10pm; checks (with major 
credit card), Visa, MC, AE 

Beer, wine, mixed drinks; Sanitation 90%; Price 
Range (dinner ): $3.95-$12.95 


An evening spent at the China City Station is a 
bewildering experience. It’s difficult to determine 
who is star of the show, the food or the special effects. 
The train motif is run into the ground, even to the 
point that you'll hear a recording of a train from time 
to time, just to remind you of where you are. Quaint, 
eh? The food bears comparison to almost any other 
Chinese restaurant in the area: it doesn’t knock you 
out of your seat (unless you gamble to try one of the 
spicy Mandarin dishes) but is adequate. The basic 
Cantonese dishes are tasty and travel well, and the 
Station offers several American dishes for those with 
less worldly tastes. Service is clumsy, partly because 
this branch of the Greensboro original is new and 
needs more time to get on the right track. But we have 
hopes for China City Station, based upon the respect it 
has gained at other points west. 


China Nite 


Hwy 15-501 (South), 2.6 miles from campus; 933- 
1060 

Owner: Don Yee; Mgr: Floyd Yee 

M-Sat 4:30pm-9pm, Sun 2pm-9pm; Checks, Visa, MC. 
AE 

Beer, wine, mixed drinks; Sanitation 85.5%; Price 
Range: $4.50-$8.75 


There’s something charming about China Nite but 
- We just can’t seem to put a chopstick on it. Perhaps it’s 
the occasional presence of children, who make this 
restaurant feel like a home; or the friendly waitresses 
who appear to have just stepped out of a Southern 
diner; or the strange interworkings of Chinese decor 
and top 40 music piped in over the radio. Whatever 
the case, this Chinese-American restaurant advertises 
rather than hides its American leanings and that fact 
alone sets you at ease when you enter. Don’t expect 
complete faithfulness to traditional Chinese cuisine 
— most dishes seem toned down to accomodate the 
less adventurous taste buds. Even so, meals here are 
tasty and inexpensive when compared with other 
Chinese eateries in the area. 


oH Yuck! HAIR IN MY 
Soup! Yuck! BAIR IW 
MY DRINK! Iw MY 


CHer! cuer! T 
DEMAND To SEE 
THE CHEF !I! 


I'D LIKE TO COMPLIMENT 
You ON YOUR HAIR... 


College Cafe 


Carr Mill Mall, Carrboro, 1.3 miles from campus; 942-1274 

Owners: Barbara and Jim Steagall; Mgr: Jim Steagall 

Mon-Sat 6:30am-2pm, Sun 8:30am-2pm; Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 91%; Price Range (Breakfast): $1.50-84.75, (Lunch): 
$2.00-$4.00 


How ’bout a bloody mary with them grits? The College Cafe marries elements of the Carr 
Mill Mall bourgeois look with the Depression South. The result, as you might expect, is a 
restaurant wrestling with an identity crisis. While you may find Eggs Benedict and crab cake 
on the menu, eggs and bacon are the order of the day, carefully prepared and at a fair cost. The 
more daring patrons can build their own omelets from a list of suggested ingredients. If you 
live on the Carrboro side of town the College Cafe provides a reasonable alternative to the 
usual cheerios and sour milk; but if campus is your home, you'd best hold off your patronage 
here until University Housing forces you to move to a Carrboro apartment. 


Colonel Chutney’s 


300 W. Rosemary St., 10 mins. from campus; 942-7575 

Owner: J. Alec Porter; Mgr: Tom Bragg 

Mon-Fri 4pm-lam, Sat, Sun 9am-lam; Local checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 91%; Price Range (dinner ): $3.75-$7.25 


No, Sahib, it’s not Calcutta. Chutney’s, in fact, is as far off the beaten path as New Dehli itself. 
It may be the difficulty of negotiating this uncharted wilderness that explains why so 
frequently your waitress cannot find you. Or maybe she is embarassed about the food she is 
serving. This is truly unfortunate because at Chutney’s you'll find a pleasing array of Anglo- 
Indian foods, including the ever-popular curry or the vegetable casserole. But the high points 
of the menu are the generous seafood specials which vary according to the fresh seafoods 
available on a given day. Also, Chutney’s offers terrific brunches on Saturdays and Sundays. 
Aside from the food, you will enjoy the crisp, green decor and the lattice-enclosed booths (all 
the better to conceal you from your waitress ). Whenever you come, and whatever you order, 
you will find excellent value for your money. The only question is whether or not you will find 
equal value for your time. 


Colonial Drugs 


450 W. Franklin St., 17 mins. from campus; 942-4463 
Owner/Mgr: John Carswell 

M-Sat 8:30am-9pm, Sun 8:30am-7:30pm; Checks accepted 
Beer; Sanitation 90%; Price Range (sandwiches ): $.75-$1.50 


When you find the city pace too fast, you can always retreat to Colonial Drugs for some 
orangeade and an aura of small-town, summertime ease. It’s incredibly quiet here and the air 
is unbelievably still. Be advised that the food is what you’d expect at a lunch counter, edible 
but not exciting. The great appeal is the fresh fruit drinks. 


Continental Cafe 
106 Henderson St., 5 mins. from campus; 942-7298 
Owner: Lias Brothers; Mgr: Michael Lias 


M-Sun 8am-1 1pm; Checks accepted 
Beer, wine; Sanitation 90.5%; Price Range: $2.75-86.50 (dinner ), $3.25-88.20 (pizza) 


Narcissus would feel at home in Continental Cafe. The two walls of mirrors facilitate 
visibility, so you can keep an eye on yourself if your affections are so inclined. Otherwise, the 
Cafe hosts the town’s small spenders. The Greek specialties are comparatively less tasty than 
those served by several other Greek restaurants, but the prices here are noticeably lower. 
Most dishes, including Italian ones such as Eggplant or Veal Parmigiana, Fettucini Alfredo, and 
Lasagne, cost a pittance and are filling (served with salad and bread ), even though they are not 
always examples of outstanding cuisine. The pizza, however, is excellent. Try the breakfast 
sometime, too; Continental Cafe is usually uncrowded and service is relatively quick. 


Country Squire 


5602 Chapel Hill Blvd., 5 miles from campus; 929-3400 

Owners: Ike Terry, Omer Ferrell; Mgr: Verna Carawan 

M-Sat 5:30pm-10:30pm; Checks, Visa, AE, DC, MC 

Beer, wine, mixed drinks; Sanitation 95.5%; Price Range: $7.50-$18.50 


The landed gentry will feel at home in this country manor where royal pleasures abound 
amid a rustic decor. Pretend you’re a nobleman just home from a day of chasing squatters and 
let the attentive serfs dote over you with generous drinks, juicy steaks, and potatoes heaped 
with butter. The sizable ransom that all this will cost should not raise your ire — the prices are 
easily competitive with similar steak houses in town. Due to the variety of the menu (seafood 
and chicken, also) The Squire might be a desirable choice for those groups whose internal 
conflicts of tastes rule out the locales with more restricted food themes. Overall, this is not a 
setting for the meal of your life, but the humble courtesy you receive, as well as the good food, 
might reinspire your pretensions to the aristocracy, even ifyou are just the son ofa horse thief. 


Crook’s Corner 


610 Franklin St., 1 mile from campus; 929-6465 

Owner: Camden Hill; Mgr: Ramon-Antonio Rodriquez 

_ Mon-Sat 1lam-11pm, Sun 12N-1 1pm; local checks 

Beer, wine, mixed drinks; Sanitation 90%; Price Range (sandwiches ): $1.50-$2.65, (meals ): 
$3.65-$5.95 


The pink pig that decks the skyline of Chapel Hill belongs to Crook’s Corner, a place that 
prides itself on what it can do to a porker. While the plump ornament is not a particularly 
appetizing sight, perhaps you'll find the barbecue to be otherwise. Chopped or sliced it 
retains an assertive, but not overwhelming, smoked flavor, a good balance for both novices 
and veteran indulgers. There’s nothing truly remarkable about any of the food: the chicken is 
mild and filling; the slaw only adequate; and the other condiments fair to middlin’. Meanwhile, 
the desserts are homemade, fresh, and delicious. Sink your gums into a slice of the lemon 
meringe or chocolate pie. But in all honesty the biggest draw at Crook’s is the patio, where, at 
night, a warm breeze can make your meal special in spite of the average food. Come early and 
stay late in order to sip a few drinks under a summer sky. That alone is plenty of reason to 
come here. 


Darryl’s 1890 


4603 Chapel Hill Blvd., 6.5 miles from campus; 489-1890 

Owner: General Mills; Mgr: Dicky Price, George Crane 

Mon-Thur 11:30am-12M, Fri/Sat 11:30am-lam, Sun 12-12; Checks, Visa, MC, Ae, DC 
Beer, wine, mixed drinks; Sanitation 95%; Price Range: $3.45-88.45 
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The $3.95 salad bar sets the pace for this slick, pizza and burger restaurant. Production 
costs must be high to require all this overpricing, and indeed, at Darryl’s the big event is the 
setting, certainly not the food. Really, now, $5.95 for a ground steak and fries? Who are they 
trying to kid? Darryl’s offers a tremendously wide variety of mediocrity, including pizza, 
quiche, and omelets; and the hyped-up menu — shaped like a beer mug — is almost enough to 
convince you that Darryl’s is really outstanding. After a few bites, however, it will dawn on you 
that Darryl’s is just a diner in clever trappings. Bring the very young here to play in the train or 
in the jail. Adults can look at the old ad signs and reminisce. Beyond that, any gratification you 
experience will be through your imagination, or through an alcohol-induced deception of 
your senses — the bar is not half bad (see bar review). 


Dip’s Country Kitchen 


405 W. Rosemary St., 20 mins. from campus, 942-5837 

Owner/Mgr: Mildred Council 

Daily 7:30am-9pm; Checks accepted 

Beer; Sanitation 93%; Price Range (breakfast): $1.59-$2.55, (dinner ): $2.20-85.75 


Grown weary of dissecting frogs? Ready to chomp on some chicken? Wanna trade in your 
alligator for some down home barbecue? or swap your beach music for some juke box funk? 
When you've decided to be freed from cerebral pretense and engage in some no-nonsense 
exercise of the molars and incisors, then you’re ready for a good dip. No, we’re not talking ice 
cream or swimming pools or even snuff, for that matter, but rather an inconspicuous 
restaurant which has become a favorite among Chapel Hillians: Dip’s Country Kitchen. Dip’s 
is made to order for those who want to kick back and enjoy some home cooked food. There 
are no distractions: the decor is bland, the dinnerware basic, the waitresses OK. Food is the 
main attraction. Morning, noon, and night find the industrious staff cooking up eggs, fish, 
salmon cakes, pork, and greens. There’s plenty of biscuits, rolls and tea on hand, too. Dip’s is 
not as good as Mom’s home cooking, but is at least a palatable facsimile. 


Domino’s 


503 W. Rosemary St., 20 mins. from campus; 929-0246 

Owner: Dan Rik Enterprises; Mgr: Jill Lederer 

Sun-Thurs 4:30pm-lam, Fri/Sat 4:30pm-2am; Deliveries; Checks accepted 
Sanitation 92.5%; Price Range: $4.25-$16.15 


What’s big and round and red and white and hot? Call Domino’s sometime and eventually 
you'll find one at your door. For delivered pizza it’s surprisingly good, and the four free, over- 
carbonated drinks may make up for any lack of perfection. But we doubt it. 


Doofinckey’s 


Carr Mill Mall, Carrboro, 1.3 miles from campus; 929-2225 
Owner/Mgr: Malek Nayfehb 

Tues-Fri 10am-8:30pm, Sat/Mon 10am-6pm; Local checks 
Beer; Sanitation 93.5%; Price Range (sandwiches ): $1.25-$3.55 


Spinach, mushrooms, tomatoes, sprouts, onions, cheese, and thousand island dressing — 
now that’s a salad! No, it’s not. At Doofinckey’s it’s a sandwich. You can get a broccoli 
sandwich too, if your vegetative impulses incline you that way. Or better yet, have a rabbit 
food fit with the salad bar: the variety of condiments rivals any in town. For the serious 
carnivores there are still the reliables, such as corned beef or chicken salad, and these are 
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equally as good, if not as green as the rest of the items on the menu. The most glaring 
deficiency at Doofinckey’s is the speed of service which alternates between fast and forever. 
This is due, in part, to the ambitious menu that includes not only sandwiches and salad, but 
also beer, desserts, ice cream, herbal teas, juices and you-name-it. Come here when you're 
feeling casual. Cold, impatient stares at the sandwich makers won’t improve their speed or 
your sandwich. 


Eckerd’s Coffee Shop 


Eastgate Shopping Center, 3.5 miles from campus; 929-1178 
Owner: Jack Eckerd: Mgr: Vivian Dorbeim 

Daily 9am-6pm; No Checks 

No alcohol; Sanitation 93%; Price Range: $ 


No alcohol; Sanitation 93%; Price Range: $1.39-82.79 


“You're gonna like Eckerd’s — we’re gonna make sure.” Well, we’re not so sure. Whoever 
wrote that jingle for Jack Eckerd obviously has never eaten at the lunch counter in the 
Eastgate store. The daily lunches are filling and cheap, and breakfasts are a greasy steal, but 
don’t plan your day arcund a meal at Eckerd’s. Make sure of it. 


Fast Break 


Frank Porter Graham Student Union; 933-9153 
Owner: ARA Services; Mgr: as of yet unnamed 

Hours not yet established; No checks 

No alcohol; Sanitation 93.5%; Price Range: $1.50-83.00 


The key to the fast break is turnovers. The key to turnovers is the element of surprise. In this 
_ Fast Break you're sure to find surprises in your turnovers (apple or cherry), but somehow we 
don’t think that’s what the basketball experts had in mind. Whatever the case, don’t plan your 
Fast Break strategy around turnovers. Instead, try the burgers, dogs, fries, chicken, and 
biscuits. Theyre all digestible when served fresh, but that occurs sporadically at best. Of 
course, you might appreciate the $.30 coffee and doughnut special, but only if you can handle 
(sometimes literally) the Fast Break coffee. And last but not least, there’s the “weigh-me-a- 
salad” bar. You can run up quite a score here if you load on the heavy veggies. In spite of all the 
fouls and double dribbles, the Fast Break stays fairly busy. The convenience is irrestible; too 
bad the food is not. 


Fearrington House 


Hwy 15-501 (South), 8 miles from campus; 967-7770 

Owner: Fitch Creations, Inc.; Mgr: Ms. Nancy Cimino 

Daily 11:30am-2pm, 6pm-9pm; Reservations advised; Checks, Visa, MC 

No alcohol (brownbagging permitted); Sanitation 94%; Price Range: $3.95-84.95 (lunch 
entrees ), $5.95-88.95 (dinner entrees ) 


Rarely do Northern or foreign food critics permit themselves to utter the words “Southern” 
and “Gourmet” in the same breath. At last, however, Fearrington House is on the verge of 
changing those snobbish attitudes toward Southern cooking. Situated ina genteel, plantation 
home, this gracious restaurant serves up generous portions of the freshest meats and 
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vegetables, all done to Southern perfection and seasoned in the traditional style that permits 
the natural flavor of food to dominate. We recommend every entree, including the Chicken 
Breast with Almond Sauce, the Sauteed Scallops, the Pan Fried Trout, and the very filling Fresh 
Vegetable Plate. The soups and appetizers are equally fresh and tempting. But no matter what 
you order, do not leave without tasting the Bourbon Pecan Pie. A final note: the service is 
adequate but not doting. Some diners may prefer closer attention than Fearrington House 
affords, and considering the prices you pay here, that is certainly understandable. Even so, the 
employees are extremely polite and do their best to put you at ease. 


Four Corners 


175 E. Franklin St, 5 mins. from campus; 9294414 

Owners: Art Chansky, Jerry Barret, Eddie Fogler, Amy Stollmack; Mgrs: Art Chansky, Amy 
Stollmack 

M-Sat 11:30am-9pm; Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 85.5%; Price Range: $2.25-$7.50 


It is often said among Carolina fans that nobody can run the Four Corners like Phil Ford. 
Why Phil left a perfectly good job as restaurant manager and went into pro basketball, no one 
can guess, but this eatery has suffered gravely for the loss. The decor is a tourist attraction in 
itself, with all the photos of famous athletes, but beyond the photography, excellence is a rare 
commodity. The wittily:named sandwiches (Big MacAdoo) are adequate at best, as is the 
daily quiche; and the stuffed baked potato is an inexpensive, filling meal. But most of the 
dishes do not live up to the expectations generated by the decor. Nevertheless, avid (or is it 
rabid?) Carolina fans eat here in spite of the shortcomings of the food. It might be the liquor 
that brings in the throngs, and for that, see the bar review. 


The Four Thieves 


115 Elliot Rd., 2.2 miles from campus; 967-3838 

Owner/Mgrs: Paul and Shelvy Geber 

Daily 5:30pm-10pm; Checks, Visa, AE, DC 

Beer, wine, mixed drinks; Sanitation 90.5%; Price Range: $7.95-815.95 


A steak place called The Four Thieves would seem to evoke images of cattle rustling and 
range wars, but this restaurant is a mite too far east to be confused with the “little steak house 
on the prairie.” Granted, the veritable ghost of a town called Kroger Plaza, wherein the Four 
Thieves reside, stirs up all kinds of associations with the Old West, but once inside all your 
preconceived notions vanish. Strips, Rib-eyes, filets, prime rib and London Broil, all nursed to 
perfection, make this one of the finer eating establishments in Chapel Hill. The decor will not 
charm you with all its glowing redness, but don’t be put off — the Four Thieves is not quaint, 
nor does it try to be. Eat choice beef cuts served pleasantly and at expected prices. A steak is 
not a gamble for the customer or for the cook, so come here expecting good steak, — no less, 
no more. 


God father’s Pizza 


Kroger Plaza, Elliot Rd., 2.2 miles from campus; 929-03 14 
Owner: Pizza Development, Inc.; Mgr: Woodrow S. Percival 
Sun-Thurs 11lam-1 1pm, Fri/Sat 1 lam-1lam; Local checks 
Beer; Sanitation 94.5%; Price Range (Pizza): $3.70-$10.00 
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Some pizza freaks claim that none can compare to Godfather’s. The abundance of toppings 
is appealing and popular, though many critics discount the sauce and crust. The unrefined 
atmosphere is geared for the rugged individualist: place your order at the counter; find your 
own seat; retrieve your own pizza when your number is called. We recommend that you goa 
step further, too, and take your own pizza to your own room to eat it. Dining with the high 
school set can be taxing on your patience. 


The Golden Dragon 


130 E. Franklin St., 5 mins. from campus; 929-5728 

Owner: The Golden Dragon of Chapel Hill, Inc.; Mgr: Li Ha Peng 
M-Sat 1lam-8pm; No checks 

Beer; Sanitation 91.5%; Price Range: $2.00-8$3.60 


Chapel Hill’s answer to inflation. For about $3.00 or less you can stuff your face at the 
Golden Dragon with beef, chicken, vegetable and sometimes seafood dishes that make you 
wonder why you would eat chinese anywhere else. The egg rolls taste fresh all the time and 
cost only $.75. It’s all cafeteria-style carry-out but you can sit at one of the little tables inside if 
the place isn’t too crowded. At meal times, however, you can count on it being as populous as 
Peking. Everyone, proletariat and ruling classes alike, comes here for a fast ae feed 
eventually. One visit and you'll understand why. 


Golden Skillet 


412 E. Main St., Carrboro, 1 mile from campus; 967-8204 

Owners: J.J. & LL, Inc. - Ram Food Service; Mgrs: T.G. Sharpe, C.A. Jackson,.J.A. Lewis 
Daily: 10:25am-10:05pm; Delivery only on large orders; No checks 

Sanitation 94.5%; Price Range (lunch ): $1.69-$11.29 (21 pieces ) 


Another chicken franchise that does what it does well. The food is a little less spicy here 


- than at the Colonel’s, but it’s less greasy, too. Each to his own. 


Granville Towers Cafeteria 


University Square, 10 mins. from campus; 929-0434 

Owner: Allen and O’Hara Developments, Inc.; Mgr: Mark Moldenhaur 

Daily 7am-9am, 11:30am-1:30pm, 4:45pm-6:.30pm; No checks 

No alcohol; Sanitation 93%; Price Range: $2.75 (breakfast ), $3.25 (lunch ), $4.25 (dinner) 


High prices and institutional atmosphere. This cafeteria may not be to your liking, but 
remember that it’s an all-you-can-eat proposition. Among the three daily meals, breakfast is 
best, especially for the big AM eaters. Unless you know a Granvillian, though, this can be a 
lonely place to dine. 


Grapevine Cafeteria (N.C. Memorial Hospital) 


Memorial Hospital, 10 mins. from campus; 966-1552 
Owner: N.C. Memorial Hospital; Mgr: Delos O’Daniel 
Daily 7am-9:30pm; No checks 

No alcohol; Sanitation 91.5%; Price Range: $1.50-$3.00 
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This grapevine must not be too long because few non-medical student types know about it. 
But if Dad has threatened to cut off your beer allowance because of a poor showing on the 
midterms, you might be able to divert more funds to your favorite vice by eating here and 
spending less on food. As cafeterias go the Grapevine does not try to impress and the food 
varies from bland to ho-hum. But the prices: hell, if you can subsist on casseroles and hot dogs 
for a while then this place lets you put money in the bank. But don’t make eating here too 
much of a habit. It may be cheap and clean but it’s also boring. P.S. Some folks swear by the soft 
ice cream served here. . 


The Greeek Connection 


416 W. Franklin St., 15 mins. from campus; 967-7753 

Owner/Mgrs: Dino Petrakas, Pam Hollbrook 

M-F 11:30am-2pm, 5pm-10pm, Sat 5pm-1 lpm; Checks, Visa, MC 

Beer, wine; Sanitation 92%; Price Range (lunch ): $2.45-83.00, (dinner ): $4. 10-86.00 


Well, the Parthenon it’s not. In fact, from the outside the Greek Connection looks like 
something from Main Street, Mayberry R.F.D. But Holy Gyro! there’s no cause to belabor the 
architecture as soon as you taste the food. The basic Greek fare is excellent: Souvlaki, 
Moussaka, Spanakopita; and the mor elaborate dishes are equally enticing: Kotopoulo tis 
Skaras, Koto Kapama, and Athenian Pork Chops, though they all take some time to prepare. 
For what you get the prices beat just about any place in town, especially the lunches. Service 
can range from sluggish to snail-like, so don’t come here to frantically cram down a Shish 
Kebob when a burger at the nearby Scottish restaurant is more suited to your needs. 


Grill Master 


1506 E. Franklin St., 1.7 miles from campus; 967-3566 
Owner/Mgr: John Paliouras 

Mon-Sun 10:30am-8:30pm; No checks 

Sanitation 87%; Price Range (dogs and sandwiches ): $.70-$1.59 


Sh Boom, Sh Boom; where were you in ’62? The Grill Master is Chapel Hill’s oldest living fast 
food place. When you eat here you half expect to see a ’52 roadster rattle up and four 
crewcuts in letter sweaters pile out while Buddy Holly blares over the radio. Instead, you're 
likely to see one of the widest spectrums of patronage in Chapel Hill. Businessmen in suits, - 
ditchdiggers, and students all drop by regularly to indulge in the Specialty of the House — the 
Foot Long Hot Dog all the way. Yum! All fixings can be put on by request but beware the chili 
unless you love to wrestle with strange physiological reactions. Plus, there are plenty of other 
items on the menu to bring you in if you’re not a dog fan. 


Hardee’s 


213 W. Franklin St., 15 mins. from campus; 942-1374 
Owner: Boddie-Noell Enterprises; Mgr: Tom Hunsucker 
Mon-Sat 6-1 1pm, Sun 8am-1 lpm 

Sanitation 92.5%; Price Range (sandwiches ): $.48-$1.49 


This operation lacks the sheen of its neighbor down the street. The biscuits are good and 
the burgers are char-broiled, but the slow service is often discouraging. 
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Hardee’s 


1800 Chapel-Hill Durham Blvd., 4.2 miles from 
campus; 929-8516 

Owner: Boddie Noell Enterprises; Mgrs: Thomas 

Wilson and Brian Fisht 

Mon-Sat 6am-10pm, Sun 7am-10pm 

Sanitation 92.5%; Price Range (sandwiches ): $.48- 
$1.49 


A burger by any other name would taste the same. 
So let it be with Hardee’s. This one is cleaner than 
most — this one is cleaner than everything. 
Otherwise, all the cliches apply. 


Harrison’s 

149'2 E. Franklin St., 5 mins. from campus; 9674761 

Owner: S & S Enterprises; Mgr: David Sint 

Daily 11:30am-lam; Checks, MC, Visa 

Beer, wine, mixed drinks; Sanitation 90.5%; Price 
Range: $2.50-84.00 


Welcome to the Chapel Hiil “Underground” scene. 
It’s cool down here, and dark, very dark. Once your 
eyes become adjusted to the dimness enough to let 
you read the menu, you'll find a surprisingly wide 
selection of food at moderate-to-high prices. The 
quiche of the day, though not particularly good 
quiche, is a fair value — at least it’s filling. The other 
foods, such as the salads, ribs, sandwiches and 
casseroles, suffice for light, afternoon meals. We 
advise you vot to come here to stuff yourself: the sizes 
of the servings fail to overwhelm even the lightest 
eater. The service is always friendly, however, and the 
atmosphere a happy one. Both qualities consistently 
make for pleasant meals. 


Hector’s 


201 E. Franklin St., 5 mins. from campus; 929-7213 
Owners: Lias Brothers; Mgr: Sevastos Lias 
M-Th 10am-2:30am, F/Sat 10am-3:00, Sun 10am- 
_ lam; Checks accepted 
No alcohol; Sanitation 88%; Price Range: 
(sandwiches ) $.75-$2.30 


The most abused restaurant in Chapel Hill and 
perhaps the most popular. The loquacious staff is as 
famous as the grease-ridden food, each bordering on 
being an institution in its own right. Burgers, dogs, 
and greek sandwiches predominate, all edible and 
unbelievably tasty at 2:00am after you’ve put a dent in 
the town beer supply. Beware, however: chic is not 
the adjective to describe the decor or the clientele. 
Know why you come here (“I need cheap food — 
urp! — fast!) and expect nothing more. 
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Figt Fooo PLALES USE 
ons A SIMPLE HAIBUREE! 


C'Mon, WHAT Do mey 
NEED ALL THIS FoR? 


The Hot Spot 


211 E. Main St., Carrboro, 1.1 miles from campus; 942-3396 
Owner/Mgr: John Zeblakis 

10am-10pm; No checks 

No alcohol; Sanitation 95%; Price eee (sandwiches ) $.70-$1.25 


These dogs don’t bark at you but they are still man’s best friend. What’s more, they don’t roll 
over and play dead in your mouth. The footlongs are good doggies, as are the corndogs, 
though both may be more costly than similar fast food shops in the area. Less impressive are 
the burgers and Greek specialties. Meanwhile, the atmosphere is just that — atmosphere — 
because you have to stand outside to order, but the service is fast and polite. Don’t beat your 
dogs to death to get here, but if you should happen by during a fast food fit, The Hot Spot will 
not disappoint you. 


Hunan Restaurant 


132 W. Franklin St, 10 mins. from campus; Telephone no. not yet listed 
Owner: Golden Triangle, Inc. Mgrs: James Ma and David Chu 

Daily 11:330am-8:30pm; No checks; Visa, MC, AE accepted 

Beer, wine, mixed drinks; Sanitation unrated; Price Range: $3.95-$7.95 


Hunan had not yet opened by the time FSG went to press, but the following information was 
provided by the managers. Hunan specializes in hot, spicy, Chinese cooking. For those with 
less adventurous tastes the menu will also offer dishes in the more popular Pekingnese and 
Cantonese styles. Look for the daily luncheon special at $2.45. 


Italian Pizzeria III 


508 W. Franklin St., 16 mins. from campus; 968-4671 

Owner: Tony Schano; Mgr: Nick Paloma 

M-Sat 1lam-12M, Sun 3pm-12M; No checks 

Beer; Sanitation 97%; Price Range (pizza): $3.90-89.55, (sandwiches ): $2.00-82.70 


Why anyone would open another pizza place in Chapel Hill, and way down on West 
Franklin Street to boot, no one dares to say. In spite of its inaccessibility, though, the Pizzeria 
has found a clientele and for good reasons — namely the food. While the sauce on the pizza is 
less sweet than many southern pizza-lovers are used to, the crust is among the best around. 
And the cheese steaks will delight homesick northerners who crave hot sandwiches the way 
folks back in Little Italy make them. One caution: if you eat inside you'll have to excuse the 
plastic decor — it looks as if it were selected to drive customers away rather than make them 
feel welcome. Just close your eyes and enjoy. 


Jonas’ Cafette 


Glen Lennox Shopping Center, 1.4 miles from campus; 967-4105 

Owner; Time Out Enterprises; Mgr: Jonas Kessing 

M-Sat 6am-9pm, Sun 7am-2pm; Checks accepted 

Beer, wine; Sanitation 91.5%; Price Range: (breakfast) $1.20-83.00, (lunch and dinner) 
$2.50-$3.95 


On weekday mornings the local businessmen congregate at the Cafette to chat and drink 


coffee with Jonas, a colorful personality whose bold voice fills the bright, glass-enclosed 
room. The people who come here are genial, like Jonas, and their spirited conversation helps 
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you wake up with a smile. The food is typical diner fare, seasoned in the southern manner. 
Breakfasts entail the usual eggs, grits, and pancakes, and other meals consist of standard meats, 
salads, sandwiches and vegetables. But the affordable prices allow for heavy eating without 
draining the wallet. Of course, the plain, simple meals don’t attract persnickety gourmet- 
types, but even they would feel welcome here in the company of Jonas. 


Jordan’s Le Charolais 


157 E. Rosemary St., 7 mins. from campus; 967-5727 

Owner: Clarence R. Daniel; Mgr: James Bartlett 

Daily 11:30am-2:30pm, 5:30pm-10pm; Checks, Visa, Ae 

Beer, wine, mixed drinks; Sanitation 90%; Price Range: (lunch ) $1.95-83.95, (dinner ) $4.00- 
$20.00 


From the name you might guess that the French had condescended at last to share the 
secrets of their cuisine with the Americans; so for those newly naturalized Americans who 
have immigrated from the continent in order to show this country how to cook steak, the FSG 
offers the following review with accompanying glosses. 

If beef is what you’re hankering for (on tuera pour du boeuf) and you are minus wheels 
(sans une véhicule ), Jordan’s may well be your last resort (hotel pour les affluents ). Quality 
and prices will compare to most other beef restaurants in town, though the decor (le méme 
en frangais) leaves much to be desired. The overbearing red (une rouge nauséeuse ) that 
permeates (on ne peut pas I’ échapper ) the room may fail to offer adequate contrast to your 
food should you be eating a rare steak (il vit encore! ). Lunches are fair values and appeal to a 
broader range of customers (une clientele plus grosse ) than do the dinners, but both will set 
you back enough to consider sticking to peanut butter sandwiches for the rest of thte week. 
The salad, fruit, and cheese bar would make a fine meal in itself except that rarely does 
Jordan’s offer it separately (4 la carte). 


K & W Cafeteria 


University Mall, 2 miles from campus; 942-7809 
Owner: G.T. Allred; Mgr: Bill Cockerham 

Mon-Sat 11am-2:15pm, 4pm-8pm, Sun 1lam-8pm 
Sanitation 94.5%; Price Range: (dinner) $2.50-84.00 


So, you’re stranded in the Mall again. We know you didn’t come here looking for food, but 
even if you did, all is not lost. K & W is cheap and clean. Meat, vegetable, and salad selections 
vary frequently, and you'll find them all edible, even tasteful. Keep an eye on your watch when 
planning to come here, though; their business hours are not long and are kept with military 

precision. 


Kentucky Fried Chicken 


319 E. Main St, Carrboro, 1 mile from campus; 929-1169 
Owner: Gino's, Inc.; Mgrs: Reggie Lipscomb, Denise Parks 
Sun-Thurs 1lam-9pm, Fri/Sat 1lam-10pm 

Sanitation: 92.5%; Price Range: (lunch) $1.45-$10.39 (21 pieces) 


Gino does the franchise bit as well as anyone. If you’re out Carrboro way and want a filling 
feed fast, the Colonel will do the job. Get your football game orders in early. 
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Krissa 


300-B W. Rosemary St., 10 mins. from campus; 942-5194 

Owner/Mgr: Kostas Kastrenopoulos 

M-Sat 11:30am-2pm, M-Th 6pm-10pm, Fri/Sat 6pm-1 Ipm; Checks, MC, Visa, Ae 
Beer, wine, mixed drinks; Sanitation 90%; Price Range: (dinner ): $5.00-$6.45 


A cultural center beneath the PTA Pizza place? Yes, in more ways than one. Aside from the 
wide selection of fine, genuine Greek food (everything we tasted was excellent ) there’s the 
mural artwork, the strategically placed Greek wine bottles (to subliminally create a thirst), 
and dancing, believe it or not. On Tuesdays and Thursdays belly dancers entertain while you 
munch a salad or savor the lamb shish kebob. At Krissa there’s something for everyone; and 
the prices will amaze you with how reasonable they are, considering all the cultural extras 
that come with the meal. 


Landlubber 


Hwy 54 East, 3.5 miles from campus; 967-8227 

Owner: Mike Hubbard; Mgr: Rich Parks 

T-Sat 11:30am-2pm, 5pm-9pm, Sun 5pm-9pm; Checks, Visa, MC 
Beer, wine, mixed drinks; Sanitation 93.5%; Price range: $4.00-86.00 


It may require several minutes for you to take in the breathtaking beauty of the immaculate, 
black-topped, tree-lined parking lot that serves patrons at Landlubber. To see this prodigious 
masterpiece of landscape architecture is, alone, worth the long drive out here, even if you 
don’t bother to eat. The seafood, on the other hand, is less of an attraction, though it does have 
its appeal, being plentiful, hot, and promptly served. The hushpuppies take the prize as the 
most enticing dish, but the fact is not surprising for a restaurant in the Calabash tradition, 
where most of the seafood is fried, bready, and bland. The prices, while not out of line with 
Red Lobster, limit the clientele to the class of careless spenders: considering the small value 
Landlubber gives for your money, and the amount of gas guzzled to get there, you'll come out 
ahead dining at a more expensive place closer to town. 


Gourmet’s Choice 
La Residence 


220 W. Rosemary St., 10 mins. from campus; 967-2506 

Owner: Fearrington Farm Restaurant, Inc.; Mgr: William F. Neal 

Tues-Sun 6:30pm-9:30pm; Reservations advised: Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 95.5%; Price Range: $10.00-$16.00 (entrees alone) 


Sacre Bleu. Food this good is almost perverse. Prices this high are almost obscene. What do 
you say about a restaurant that is almost perverse and obscene? The answer is easy: go there as 
often as the deaths of rich relatives permit. Or let your parents take you. Or just stick your in- 
laws with the tab. No matter who pays for it you will not be displeased with La Residence. The 
fresh rolls, delicately seasoned seafoods, meats, and vegetables, heavy cream sauces, and 
unspeakably delicious desserts represent continental cooking excellence and nothing less. 
The stiff formality of both the decor and the service prohibit warmth and intimacy, but you are 
not here to cuddle up with your main squeeze — you are here to eat proper food in a proper 
setting. Don’t worry about screwing up protocol, though. If you eat the salad with a spoon or 
pour wine into your water glass the waiters are trained not to laugh. And they are very helpful 
in translating for monolingual patrons. La Residence is incomparable in nearly every category 
and has received national recognition as one of the few American restaurants truly deserving 
of its reputation for fine French cooking. Come to La Residence to celebrate your cultivation 
of fine tastes, or your acquisition of great wealth. 
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Leo’s 


423 W. Franklin St., 20 mins. from campus, 942-1313 
Owner: Nick Caporal; Mgr: Eugene Dyons 

M-Sat 5pm-1 1pm; Local checks 

Beer, wine; Sanitation 91.5%; Price Range: $3.50-8$7.95 


The disarming good nature of the proprietor and the congenial tenor of the restaurant 
make Leo’s a favorite among students and townspeople alike. Oh, and the food. According to 
some self-acclaimed experts the pizza vies strongly for being the best in town, and the Greek 
dishes are superb, too. The stuffed grape leaves and spanakopita entice the lover of 
international foods, while the lasagne and other pasta dishes get a mixed reception. You'll 
have to taste for yourself, but even if the seasoning is not to your liking, you will still respect 
the quality of the food. A drinker’s tip: those heavy-looking, frosted beer mugs are not glass, 
but featherweight plastic. Be careful not to imbed one of them in your forehead when 
reaching for that first sip. 


Looking Glass Cafe 


133 W. Franklin St. (University Square), 10 
mins. from campus; 929-0296 

Owners: Bob and Sandi Moura; Mgrs: Val 
Moura, Shirl Tharp : 

Daily 24 hours; Local checks 

Beer, wine; Sanitation 91.5%; Price Range 
(sandwiches ): $1.35-$3.25 


The Looking Glass has the distinction of 
being the only 24 hour eatery in Chapel Hill. 
While the menu never changes, the difference 
between day and night service is the difference 
between ... well, day and night. You can only 
hope to drop by before Jekyl has been replaced 
by Hyde, and no one knows just when that 
magical transformation takes place. When the 
Looking Glass is good, it is excellent. The 
large, fresh salad bar pleases any (wealthy) 
7 March Hare and the sandwiches, especially the 
Loox , DAVE, Hey VEGMISSEELLED avocado and the cheese deluxe, rank among 

MousSE ! the most savory in Chapel Hill. But friend, lay 
low when the surly second string staff takes to 


the field — there’s no telling what you'll find in your Kaiser roll; and the peevish attendants 
don’t make the food any easier to digest. For the most part, the good times outweigh the bad at 
Looking Glass, and good times were never cheap. One Parthian shot: don’t eat outside (on the 
patio) on a windy day unless you specifically want a corner of the table cloth in your tea. 


Mariakakis’ Restaurant and Bakery 


15-501 Bypass (Eastgate), 3.2 miles from campus; 942-1453 

Owner: Mariakakis’ Enterprises, Inc.; Mgr: Johnny Mariakakis 

Mon-Sun 11lam-11:30pm; Catering; Local checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 84.5%; Price Range: $2.00-$6,00, (pizza) $3.35-$5.40 


Don’t let the Greek name fool you. This place is justifiably better known as Kwikee Take 


Out. The pizza is somewhat of an institution around these parts. There’s lots of crust, if you are 
_ into crusts, and you can order any — literally any — topping, from the standard pepperoni to 
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squid or octopus. What’s more? It’s unbelievably inexpensive, as are most of the ethnic 
entrees on the menu. Mariakakis also offers a large selection of imported and domestic beer 
(usually served warm), a sixty-item wine list, and a broad range of mixed drinks. After the 
meal try the pastries in the bakery windows out front. They are inexpensive and sumptuous 
when fresh. Be sure to ask the attendant when the last batch was made. 


Mario-Costa Italian Restaurant 


237 Elliot Rd., 2.2 miles from campus; 929-9693 

Owner: Eleanor Costabile; Mgr: Steve Spilak 

M-Th 11:30am-10pm, Fri/Sat 11:30am-10:30pm, Sun 4pm-10pm; Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 91%; Price Range: $2.95 (sandwiches ), $3.40-$7.75 
(dinner ) 


Mario-Costa specializes in pasta, cooked to perfection and served the way we know best, 
with heavy, spicy, tomato sauces. The service at Mario-Costa is startling: no other restaurant in 
the Triangle area boasts waitresses (and owners) so friendly and accomodating. If for no 
other reason than to revel in the attention, plan to spend an evening here. You'll forgive any 
faults in the food, which we think is very good and reasonably priced. 


Martini’s 


206. W. Main St., Carrboro, 2 miles from campus; 967-4994 

Owner: Loredana Simpson; Mgr: John Doyle 

Mon 5:30pm-10pm, Tue-Sat 11:30am-2:30pm, 5:30pm-10pm; Checks, Visa, MC 
Beer, wine, mixed drinks; Sanitation 81.5%; Price Range: $2.90-$7.95 


Martini’s is a culinary gem in downtown Carrboro. The fine cuisine, subtle lighting, 
attentive waitresses, the homey setting, all coordinate tastefully for satisfying dining. Try the 
Tortellini con la panna; the Fettucini Alfredo, or any of the other pasta dishes. While the menu 
will not amaze you with the breadth of its selection, the choices are ample and every item is 
affordable. Lately, however, it seems that the overall quality has suffered, and Martini’s 
reputation has suffered along with it. This is a great misfortune which area diners can hardly 
afford, and we look forward to a speedy return to the level of Guay that has made this 
establishment a favorite in the past two years. 


McDonald’s (Franklin Street) 


420 W. Franklin St., 15 mins. from campus; 942-7690 
Owner: McDonald’s Corp.; Mgr: Lewis Whitted 

M-Th 7am-12M, Fri/Sat 7am-lam, Sun 8am-12M; No checks 
Sanitation 92.5%; Price Range: (sandwiches ) $.50-$1.25 


Who among us has not suckled from the mother of the fast food revolution? It’s hot, it’s 


edible. No point in our belaboring what television has already said so well on Saturday 
mornings. 


McDonald’s (University Mall) 
University Mall, 2 miles from campus; 967-2676 
Owner: McDonald’s Corp.; Mgr: Karen Patterson 

M-Sat 8am-9pm; No checks 

Sanitation 92.5%; Price Range: (sandwiches ) $.50-$1.25 


McDonald’s belongs in a mall. Mall shoppers belong in McDonald’s. In any case, most of 
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them end up there, so it must be true. Bring the kids for a sterile day of mall-shopping and 
McDonald’s-eating. 


Molly Maguire’s 


Rosemary St., Basement of NCNB Plaza, 5 mins. from campus; 9424668 

Owner: Greg Wolf; Mgr: Nancy Simpson 

M-F 1lam-lam, Sat 5pm-lam; Local checks 

Beer, wine, mixed drinks; Sanitation 92%; Price Range: (separate items ) $1.50-83.50 


What does a mineworkers rebellion in Ireland have to do with dining in Chapel Hill? That is 
the question the FSG sought to answer by infiltrating this recluse establishment protected 
within the shadowy confines of NCNB plaza. The truth of the matter is, Molly’s has little to do 
with either the Old Country or with dining. Molly’s is a very fine bar masquerading as a so-so, 
soup/salad/sandwich restaurant. Admittedly, for a light meal Molly’s will fill the bill, and 
maybe your stomach, too; but this place does not offer an elaborate selection of exotic 
specials. Still, the basic fare is reliably fresh, even ifunimaginative. What really makes Molly’sa 
pleasant place is the decor. Genuine Irish it’s not, but the natural wood interior and the dim 
lighting create an air of friendliness and relaxation. For more details see the bar review. 


Noel’s Sub Machine 


400 W. Franklin St., 15 mins. from campus; Telephone no. not yet listed 
Owner: Noel Enterprises; Mgr: as yet unnamed 

Daily 10am-2am; Checks accepted 

No alcohol; Sanitation unrated; Price Range: $1.30-88.00 (2 foot sub) 


Noel’s had not yet opened by the time FSG went to press, but the following information was 
provided by the owners. Noel’s offers three sizes of subs in 25 different varieties, served hot or 
cold. The big attraction is the two foot sandwich which will feed a gang. There’s a video game 
area, too, should you need a diversion from your food. 


Oh Brian’s Ribs 


4413 Chapel Hill Blvd., 6.6 miles from campus; 286-7427 

Owners: The Aspen Group; Mgr: Det Williams 

Daily 11:30am-lam; No checks, Visa, MC, AE 

Beer, wine, mixed drinks; Sanitation unrated; Price Range: $5.25-89.50 


Oh Brian’s had not yet opened by the time FSG went to press, but the following information 

was provided by the owners. Oh Brian’s specializes in pork ribs, imported from Denmark. The 

_restaurant will seek a casual, informal atmosphere that will appeal to the same clientele that 
frequents Darryl’s 


Orange Bowl 


University Mall, 2 miles from campus; 967-4585 

Owner: Bill Paynter, Mgr: Doug Poole 

M-Sat 9am-9pm; No checks 

No alcohol, Sanitation 90%; Price Range: (lunch) $2.00-83.00 


Pizza and Corndogs, muffins and sandwiches . . . well, the list is virtually endless. The 
Orange Bowl markets variety in an effort to appeal to the broad cross section of people that 
frequent the University Mall. Nothing is outstanding or even average, but the coffee is a safe 
buy most of the time. 
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Gourmet’s Choice 
Orient-Express 


201 E. Main St., Carrboro, 1.3 miles from campus; 967-8933 

Owners: George Horwitz and Dougald McMillan; Mgr.: George Horwitz 

Daily 12N-2pm, 6pm-9;30pm; Reservations advised; Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 94%; Price Range: $12.50 (complete dinner ) 


A saloon named The Station; a bar named the Side Track. What else is left? You guessed it! A 
restaurant named for a train. The Orient-Express is the best known way to make connections 
with Eastern Europe without setting foot outside of Carrboro. Here, aboard a genuine relic, a 
1903 Pullman dining car, the friendly staff serves sumptuous European meals in five courses. 
The limited menu varies daily, depending upon what the cooking staff can find fresh locally, 
but rest assured that any one of the entrees offered are nursed to an impeccable, piquant 
balance of flavors and textures. The appetizers, soups, and desserts, all made fresh daily, will 
complement your main selection in a way that will fully demonstrate the expertise of the 
chefs. And if you are one of many who often find that “gourmet” means “costly-but-not- 
filling,” then Orient-Express might help you to reconcile yourself to that sorely abused word. 
You will not leave with a half-empty stomach. This may be the best $12.50 you'll ever spend on 
elegant dining in the Chapel Hill-Carrboro area. 


Papagayo 


NCNB Plaza, 5 mins. from campus; 9676-7145 

Owner: Rick Suberman: Mgr: Robyn Miller 

Sun-Th 11:30am-2pm, 5:30pm-9:30pm, Fri/Sat til 10:30pm; Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 91.5%; Price Range: $2.75-84.95 (lunch ), $5.25-87.75 
(dinner ) 


This, amigos, ain’t no Taco stand. The fact that Papagayo is situated in a mall and stands 
within twenty-five feet of a bank fairly well expresses the mode of this restaurant. What we 
have here is Mexican food tailored for the anglo palate. Not that we object, mind you, it’s just 
that if you want fare that’s south-of-the-border don’t wanter here, north-of-the-NCNB. Papa- 
gayo has brought class to a common man’s cuisine and the result is food that’s heavier on the 
pocketbook but lighter on the stomach. Papagayo is a gorgeous place — spend an evening on 
the patio — and the food is excellent, if not by the purist’s standards. The table service is 
erratic so leave yourself time to eat very casually: the waiters have been known to take 
unscheduled siestas in the kitchen. In general, however, you'll find the setting and prices 
perfect for a nice evening on the town without bankrupting your allowance. And if you enjoy 
paying high prices for so-so drinks, stick around for a few after dinner. Inconsistency is the 
mark of this popular bar (see bar review). 


Peking Garden Restaurant 


1404 E. Franklin St., 1.7 miles from campus, 942-1613 

Owner: The C.H.W. Corp.; Mgrs: Shu-Mei, Huong Mas 

M-F 1lam-2pm, 5pm-10pm, Sat/Sun 12N-2:30pm, Spm-10pm; Local checks, Visa, MC 
Beer, wine, mixed drinks; Sanitation 90%; Price Range: $3.95-$10.00 


This is about as close as most of us will ever get to the Orient. Unlike most Chinese 
restaurants in America, Peking Garden remains faithful to traditional Chinese culture, even to 
the extent that many of the waiters do not speak English. The food, likewise, is traditional, but 
offered with enough variety to appeal to almost any taste. And for those into Chinese art, 
Peking Garden has two huge murals, both subject to controversial interpretations, perfect for 
conversation topics during the after-dinner, three martini discussions. Consistent quality 
marks the Peking Garden, and the prices are not at all outrageous. 
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Peppi’s Pizza Den 


208 W. Franklin St., 10 mins. from campus; 942-5149 

Owners: Bill Barker, Ronnie Strickland; Mgr: Mike Hall 
M-Th 11lam-12M, Fri/Sat 1lam-lam, Sun 11lam-1 Ipm; Checks accepted 
Beer, wine; Sanitation 91%; Price Range: $3.00-88.00 


Peppi’s, as the name indicates, sells pizza. If you didn’t come here for that reason you have 
erred already. If you did come here for that reason, you may have erred anyway. The crust will 
remind you of soft, saltine crackers; the sauce will conjure up images of oregano fields 
(whatever they look like). The sandwiches, on the other hand, are not bad, at least when 
compared to the pasta dishes, which are of the order-at-your-own-risk variety. Look for 
Peppi’s two-for-one coupons — they're the best reason to come here, other than for the 
helpful, friendly staffers. They are charming, indeed, but even that is not sufficient to distract 
you from the mediocre food. 


Percy’s 
505 W. Rosemary St., 20 mins. from campus; 967-2650 
Owner/Mgr: Percy Tuck 


Daily 6:30am-4pm; Checks accepted 
Beer; Sanitation 88%; Price Range: $1.65 (breakfast), $2.65 (lunch ) 


You won't need a menu in hand at Percy's. The limited selection of fresh food varies daily. 
Southern cuisine served generously is the order of the day, everyday, especially the tender 
chicken or homemade meatloaf. Percy makes fresh desserts, too, which alone are worth a trip 
to this remote diner on Rosemary St. 


The Pine Room 


Lenoir Hall, UNC Campus; 962-2034 
Owner: ARA Services: Mgr: Kirt Johnson 


Daily 7am-6:30pm; No checks 


No alcohol; Sanitation 90%; Price Range: $2.50-$4.00 


The Pine Rooms spells Institution with a capital “I.” For a campus cafeteria we have seen 
worse and better, but who really cares? Some things the Pine Room does well, such as hot 
doughnuts (swimming in glaze), hot breakfast foods, and fairly creative entrees from time to 
time. On off days, however, you'll find yourself frequently having to ask the attendent what it is 
she’s about to put on your plate, and the answer will always sound like 
“mbmhemcsfkdwillubed CASSEROLE.” The other items, fruit salad, desserts, salad bar, are 
typical and edible, though often overpriced. Perhaps the best bet is the sandwich section 
known at the Butcher Block which has the format of a deli; at least here you can be sure of 
what you're getting. But friend, heed, please heed these words of advice: steer clear of the 
coffee during non-busy hours. After it has simmered in the pots for a few hours this special 
concoction has the refined flavor of steel alloy and the subtle bodily effects of benzedrine and 
feenamints (to get you up and going). For a coffee fix you would fare better anywhere else. 


Pizza Hut (Franklin St.) 


110 W. Franklin St., 7 mins. from campus; 929-3605 
Owner: Rage, Inc.; Mgr: Coy Boozer 
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Sun-Thurs 1lam-M, Fri/Sat 1lam-lam; Checks 
Beer, wine; Sanitation 91.5%; Price Range: $3.50-$12.00 (pizza) 


The tacky Pizza Hut sign may be missing, but the interior easily makes up for any lack of the 
character that universally defines this fast food eatery. A juke box chock full of top 40 hits sets 
the mood; any other atmosphere you find is what you bring with you. Service is erratic, to put 
it kindly, but the food, though painfully overpriced, is not too bad. The fluffy crust of the deep 
dish pizza has generated its own support in the area, and the sauce is mild and tomatoey. The 
kids will love coming here and Pizza Hut markets its food with the teeny bopper in mind. No 
doubt you'll find yourself here on occasion — the teeny bopper mood hits us all from time to 
time. 


Pizza Hut (Estes Drive) 


106 Estes Dr., 1.7 miles from campus; 942-7713 

Owner: CWG Enterprises; Mgr: Alex Beary 

Sun-Thurs 11lam-12M, Fri/Sat 1lam-lam; Checks 

Beer, wine; Sanitation 92%; Price Range: $3.50-$12.00 (pizza) 


The older of the town’s twin Pizza Hut franchises does everything a Pizza Hut was designed 
to do. Aside from its luncheon specials, this one is just like the other, minus atmosphere, but 
that may even be a point in its favor. 


Pizza Transit Authority 


300 W. Rosemary St., 10 mins. from campus; 942-8581 

Owner: MTR Associates, Inc.; Mgr: Tom Resler 

M-Th 4:30pm-lam, Fri/Sat 4:30pm-2am, Sun 4pm-12M; Deliveries; Checks 
Sanitation 91.5%; Price Range: $4.00-$10.00 


What’s big and round and red and white and hot. Call PTA sometimes and you'll find one at 
your door, ten minutes sooner than you would had you called Domino’s. For delivered pizza 
it’s not bad, and two free cokes may make up for any lack of perfection. 


The Porthole 


1 Old Fraternity Row, 5 mins. from campus; 942-2171 
Owner: W.M. Marley; Mgr: Barry Huff 

Daily 11:30am-2pm, 5pm-8pm; Checks accepted 

No alcohol; Sanitation 90%; Price Range: $2.35-83.95 


You’ve been on board how many minutes and you still haven’t heard about the Porthole 
ROLLS? Well, matey, it’s high time we washed the brine off your brain and clued you in on 
some scuttlebutt that’s as sacred as Silent Sam. The homemade rolls (fresh each morning ) 
come with every meal at this pseudo-nautical shrine. In fact, the rolls often upstage the meals 
themselves: basic beef patties, crepes, and standard vegetables. The Garden Salad remains a 
favorite, though, and with the rolls is probably why most people come here. Oh, yes . .. there 
are the incomparable waiters, too, who are as much a part of the Chapel Hill tradition as the 
Old Well. They've been around here a long time and will most likely still be when your 
children come and stand in line at the Porthole. 
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Gourmet’s Choice 
Pyewacket 


431 W. Franklin St., 15 mins. from campus; 929-0297 

Owner/Mgr: David Bacon 

M-Sat Ilam-2:30pm, 5:30pm-9:30pm (10pm Th-Sat); Checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 90.5%; Price Range: $1.75-$4.75 ( lunch ), $4.75-$11.95 
(dinner ) 


What on God's green earth is a pyewacket? We haven't yet discovered the etymology of this 
unfamiliar word, but when you come here to eat you'll cease to be concerned with such trivia. 
Foodwise, this is a vegetarian restaurant, featuring soups, salads, desserts, breads, and main 
courses all made from the finest natural ingredients. We realize that already we lost some of 
you with words like “vegetarian” and “natural,” but don’t let the health twist upset you: 
there’s enough variety on the menu to make you forget — mercifully — about livestock and 
poisonous preservatives for at least a couple of hours. For those dead set against pure 


“ : . vegetarianism we recommend the seafood, a 
I BELIEVE TLL HAVE THE VEGGIE rm delectable compromise if names like “Mornay 
PLATE — WHAT ABOUT You, ERIC ? Casserole” or “Curried” whatever conjures up 
images of leafy stalks growing out your ears. If, 
on the other hand, you’re one of those who’se 
“into” this trendy form of diet, bring yourselfa 
step closer to your roots and dine in the 
splendid greenhouse room. Careful, though, 
don’t mistake the healthy green plants for your 
salad. After a filling meal of pulp, fiber, and 
assorted roughage, enjoy the exquisite coffees, 
teas, or juices while you indulge your sweet 
tooth in one of the terrific, healthy (?) des- 
serts — perhaps the memorable Black Bottom 
Pie. 


The Ramshead Rathskellar 


157-A. E. Franklin St., 5 mins. from campus; 
942-5158 

Owner: Tommy Boyden; Mgr: Charlie Smith 

Sun-Th 11:30am-2:30pm, Spm-9:30pm; Sat/ 
Sun till 10:30pm; Checks, Visa, MC, AE 

Beer, wine, mixed drinks; Sanitation 85%; 
Price Range $2.95-88.75 (dinner) 


Ah, Yes, one of those Chapel Hill traditions. Down here in the catacombs beneath Franklin 
Street, the Rat (as it’s better known) has been serving the same dishes for years, from the 
unspectacular dinner salad with house dressing to the greasy Double Gambler, now as famous 
as a fried steak can get. Food comes to you fast and always hotter than is humanly safe. Daily 
_ specials keep the prices affordable for students, but the most consistent and enthusiastic 
clientele are the alumni, who, on football weekends, crowd into the rustic booths to relive 
past debaucheries; or for nostalgia’s sake, to scorch their tongues once more on the cheesy 
lasagne. Newly arrived restaurant-goers may find the Rat decor overwhelming at first, with its 
odd, earthy appearance, but this place is worth a visit just to discover where the previous 
generations of the college set used to make their scene (see bar review). 
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Red Baron 


Jones Ferry Rd. & Davie R., 3 miles from campus; 929-8408 
Owners/Mgrs: Mike Leary & Debbie Weir 
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Daily 4pm-lam; Reservations accepted; Checks, Visa, MC 
Beer, wine, mixed drinks; Sanitation 92.5%; Price Range: $4.95-$16.50 


At a glance one might observe that Red Baron functions primarily to alleviate the thirsty 
boredom of patrons who overflow from the laundromat next door. But few non-Carrboro 
residents know that Red Baron also serves up some of the better seafood in the area. Fried, 
boiled or broiled, most dishes are tempting though not always generous; but with a salad anda 
stuffed potato meals here are generally filling. Try the shrimp and broccoli Imperial for a 
change of pace, or the Snapper Nicoise (red snapper with black olives and onions ), or even 
the shrimp with crabmeat stuffing. Chicken and beef dishes are also offered. The dark, woodsy 
decor is a happy relief from the deck and driftwood motifs that usually plague southern 
seafood restaurants. This is only appropriate in that Red Baron is a cut above those 
competitors that invest their energies in special seaside effects instead of in the seafood on 
your plate. 


Red Lobster 


4416 Chapel Hill Blvd., 7 miles from campus; 493-3566 

Owner: General Mills; Mgr: Tom Brown 

Sun-Th 11:30am-10pm, Fri/Sat 11:30am-1 Ipm, Checks, Visa, MC, DC 
Beer, wine, mixed drinks; Sanitation 93%; Price Range: $4.39-$9.99 


_.. $0, even though you intuitively knew better than to drive way out here, you did anyway. 
And what for? Well, we'll tell you. First, there’s the dubious shrimp cocktail; then there’s the 
clam “call me potato soup” chowder; and if that’s not enough, go for the really big 
disappointment with one of the seafood platters. The fish dinners are filling as fish dinners 
usually are, but the shellfish and shrimp rarely taste fresh, even though they may very well be. 
As is the case with so many chain restaurants, we wish Red Lobster would put less energy into 
the TV ad campaigns and more into turning out good food. 


Sadlack’s Heroes 


203 E. Franklin St, 5 mins. from campus; 929-7202 

Owners: Don McLennan, Frank Sadlack; Mgr: Don McLennan 
Daily 11am-lam; Checks 

Beer, wine; Sanitation 96.5%; Price Range (sandwiches ): $.80-83.90 


Should Chapel Hill ever confront a varnish or shellac shortage, it won't take long to discover 
who the culprit is. This shiny-sterile establishment serves heroes, a sizable selection of them, 
too. Sadlack’s offers a variety of breads: Kaiser and onion rolls, sunflower, branola, and bagels. 
The sandwiches are consistently well-made from fresh ingredients, prices being moderate-to- 
high. Other items worthy of note: huge garden salads (swimming in dressing ); a large 
selection of yogurt; and the best potato salad in town. As long as the current quality remains 
steady, it is unlikely that Sadlack’s will relinquish its corner of the hoagy market, even when 
the varnish runs out. 


Sal’s 


Eastgate Shopping Center, 3.5 miles from campus; 968-464 I 
Owners/Mgrs: Joe Finazzo, Philipo Tornetta, Leonardo Tornetta 

M-Th 11am-11pm, Fri/Sat 11am-12M, Sun 3pm-10:30pm; Checks, Visa, MC 
Beer, wine; Sanitation 90%; Price Range: ($4.70-811.00 (pizza) 
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At Sal’s we recommend the Sicilian pizza. The rest of the food, from the over-cooked pasta 
dishes to the bland sandwiches, evokes reactions like “Are you sure this is lasagne?” or “What 
kind of sandwich did you say this was?” Don’t be sucked in by the all-you-can-eat specials on 
Thursday, either. The “pizza” that Sal’s offers for the buffet is not of good quality, and besides, 
you'd have to eat a truckload to get your money’s worth. The atmosphere is equally distressing 
— cheap decor, loud customers — but this is expected because Sal’s is family oriented. When 
you get two or three toddlers of your own that you have to keep fed, eating here might save 
you some work on occasion. Until then, stay with the take-out orders of the Sicilian pizza. 


Seafruits Seafoods 


115 N. Graham St., 1 mile from campus; 967-2549 
Owner/Mgr: James Jones 

M-Sat 7am-2pm; No checks 

No alcohol; Sanitation 91.5%; Price Range: $1.25-$4.95 


Sophistication has not contaminated the cuisine of this tiny eatery on Graham Street. It’s 
unadulterated Southern — from the fresh, pan-fried trout to the peppery cole slaw to the 
homemade desserts. You'll find flounder and oysters, too, all fried while you wait. The moist 
barbeque is a zesty surprise and for the price you get mounds of it. Don’t be put off by the run- 
down exterior. Just come inside for a down home meal cooked by down home folks. If you’re 
a down home person yourself, you'll find a feast. 


Slug’s at the Pines 


Hwy. 54 east, 1.8 miles from campus; 929-0428 

Owner: Barclay Enterprises; Mgr: Mathew Henney 

M-Th 5:30pm-10pm, Fri/Sat 5:30pm-10:30pm, Sun 5:30pm-9:30pm; Visa, MC, DC, No checks 
Beer, wine, mixed drinks; Sanitation 92%; Price Range: $7.00-$16.00 (meal) 


Have you ever wondered where real Chapel Hillians eat? the ones who live here and 
actually work? Those who have money come to Slug’s. Slug’s specialty is beef prepared in a 
variety of ways, making it slightly more sophisticated here than at other steak houses, and also 


- Slightly more expensive. The remainder of the dishes offered are disappointing, such as the 


Cordon Bleu, the flounder with crabmeat, and the seafood crepe, all of which look better on 


‘the menu than on your plate. Slug’s tends toward Southern-style preparations — frying things 


best left unfried, but this is a southern restaurant in a southern town, and the clientele seems 
to appreciate the food. The atmosphere is dark and romantic — if you don’t mind sharing your 
intimate candlelight dinner with two or three hundred other people: Slug’s is not a cozy hole- 
in-the-wall. If excellent beef and southernized gourmet cooking are to your taste, you'll think 
Slug’s is the southern part of seventh heaven; if a more continental cuisine is to your liking, 
spend your money uptown. 


Spanky’s 


101 E. Franklin St., 5 mins. from campus; 967-2678 
Owner: Harrison J. Ewell; Mgr: Lali Pshyk 
Daily 11:30am-1:30am; Local checks, Visa, MC, AE, DC, CB 


Beer, wine mixed drinks; Sanitation 90.5%; Price Range: $2.55-$4.00 


Spanky’s puts a lot of energy into its decor: brick interior, soft, Tiffany lamp lighting, turn-of- 
the-century ads (bare-breasted maidens on horseback, plugging beer). The stylish bar is 
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slightly elevated and the large front windows allow patrons to gaze at the throngs walking past 
on Franklin Street. The overall visual effect of Spanky's calls forth high expectations, and toa 
limited extent these are fulfilled. The quiche is usually a good buy, and the specials are tasty 
and reasonably priced. Crepes and burgers have their admirers, too, and for leisurely eaters 
the Sunday brunches are excellent. Still, somehow the food doesn’t quite live up to the 
“gourmet” promise of the decor. Maybe it’s just too hard an act to follow. 


The Station Restaurant 


201 E. Main St, Carrboro, 1.3 miles from campus; 942-5144 

Owners: Hal Kome, Dougald McMillan; Mgr: Ed Hunter 

Daily 11am-11pm; Checks accepted 

Beer, wine, mixed drinks; Sanitation 91%; Price Range: $1.50-85.45 (lunch), $3.85-88.50 
(dinner ) 


Restaurants in this location predictably have become untracked in the past, but the latest 
establishment shows surprising potential for cooking and marketing good food. Sad to say, 
prices are unusually disproportionate to the amount of food served, and that is the premier 
shortcoming of this attractive eatery. Tastewise, we recommend any entree, from the lasagne 
to the mild curried chicken to the steaks; the soups are reliably hot and freshly made; and the 
salad bar is more creative than many of the other, more popular ones in town. The Station isa 
pleasant place to dine, except on the busier evenings when there is an acute under-staffing 
problem. The management might think it’s saving money by cutting corners, but we know 
better: “For the third time, may I have some more coffee?” 


Subway 


132 E. Franklin St, 5 mins. from campus; 967-5400 

Owner: Nutmeg Investment Group, Inc.; Mgr: Peter Slomianyj 
Sun-Th 11am-3am, Fri/Sat 11lam-3am; No checks 

Sanitation 90.5%; Price Range: $1.09-85.99 


Subway’s biggest selling point is its hours. After a movie or a night on the town, when most 
eateries are shut down, this one serves on and on. The bready sandwiches readily soak up the 
alcohol in your stomach, and if you do want more than mostly bread, you can order double 
doses of meats and cheese. During the daylight hours, when there are other competitors to 
choose from, Subway might not be your first choice. Of course, who are we to say? If you 
started your debauch early, or it ran late, you might need a good hit of starch at mid-day. 


Sunshine Cafe 


452 W. Franklin St. 15 mins. from campus; 9424428 
Owner/Mer: Mike Slade 

TSat 11am-9:30pm, Sun 5:30pm-9:30pm; Checks accepted 
Beer, wine; Sanitation 91%; Price Range: $1.85-84.75 


Slip into something off-beat and laze into the Sunshine Cafe, the hang-out of Chapel Hill’s 
different drummers. Don’t be put off by the apparent catatonia of the waitresses — they're just 
laid way back. With a little Dylan on the stereo, some sprouts and refried beans on your plate, 
you'll find out what vegetarian restaurants were meant to be, back before Pyewacket went up- 
beat cosmopolitan. Even the Sunshine’s prices belong to an earlier era; a few dollars buys 
generous servings of eggplant parmesana, Fettucine Marinara, or the zesty Mexican 
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specialties, Heuvos Rancheros and Frijoles. The size of the menu doesn’t compare to the 
fancier cousin across the street, but Sunshine’s consistent quality and unpretentiousness 
make this place more desirable for some clients. 


Sutton’s Drug Store 


159 E. Franklin St., 5 mins. from campus; 942-5161 
Owner: John Woodard; Mgr: Willie May Houck 
M-Sat 7am-6pm; Checks accepted 

No alcohol; Sanitation 87%; Price Range: $2.20-82.70 


Some loyal patrons swear by the breakfast here, and in fact, it’s not bad. The burgers and 
sandwiches, too, bring in a few regulars familiar with the territory. But the main draw at 
Sutton’s is the lively, colorful crowd of good folks who gather to talk about the weather, 
politics, or the latest assassination attempt. Make a point to drop in sometime to chat, or to 
just listen and sip on a glass of fresh lemonade that is a Chapel Hill tradition. 


*SHHH ” 


Swenson’s 


University Square, 10 mins. from campus; 
929-3121 

Owner: Leon Todd; Mgr: Benny Shoemaker 

M-Th 11am-1 1pm; Fri/Sat 11am-12M, Sun 12N- 
10pm; Local checks 

No alcohol; Sanitation 92%; Price Range: $1.55- 
$3.45 (lunch), $.75-85.75 (ice cream) 


In addition to fabulous ice cream concoc- 
tions, Swenson’s serves lunch, and for a non- 
specialty task does it quite well. Most sand- 
wiches cost in the under-$3.00 range, with good 

potato salad included; and the salad plate is an 

: MriaeA | unbelievable value. Not a bad place to sneak into 

ene at lunch while your friends are fighting the 
hoagy shop masses. 


Gourmet’s Choice 


Tijuana Fats 


403 W. Rosemary St., 20 mins. from campus 

Owner: Clark Church; Mgr: Mitzi Darden 

Daily 11:30am-lam; Local checks, Visa, MC 

Beer, wine, mixed drinks; Sanitation 93.5%; Price Range: $3.75-$5.95 


You don’t have to be an illegal immigrant to appreciate Tijuana Fats. This social hot-spot 
serves basic, spicy, Mexican food that will water the eyes of any unsuspecting gringo. 
Fortunately, the notoriously strong drinks will sufficiently numb your palate so as to avoid the 
infliction of overmuch suffering. Forthe record, Fats does offer some less spicy dishes, such as 
the Arroz con pollo or the chicken enchiladas, and these are equally as delicious as the more 
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popular burritos, tacos, and chili. The guacomole dip, too, deserves mention — it has no peer 
north of the border. Come here fora general good time, and for enjoying food that’s fun to eat. 
Let the novice be warned, though; the hot sauce is deadly hot. It can make you feel like you 
were gut shot and left to die in the streets of El Paso. 

The FSG has one important reservation about Tijuana Fats and offers this criticism to 
warn the consumer and notify the management. During dinner and late-night hours, table 
service is bad. Catching a wattress is as futile as trying to round up illegal aliens at the 
border. Frequently an otherwise pleasant meal is disrupted by negligent or brusque service. 
Let the buyer (and tipper) beware. 


Time-out 


University Square, 10 mins. from campus; 929-2425 
Owner: Eddie Williams; Mgr: Glen Varner 

M-Sat 6am-9pm, Sun 10am-9pm; Checks 

Sanitation 91%; Price Range: $.50-$3.27 


Time Out serves biscuits: ham, chicken, egg, steak, and cheese; and with all due respect to 
Mom and Hardee’s, they are the best in town. Time Out also offers bottomless coffee, 
mediocre as it is. On the other hand the decor is middle-american-high-school-hangout and 
the pizza is about what you’d expect for the price. The fried chicken has its loyal fans, but we 
suggest you be the judge of that: it also has its loyal detractors. Service is fast and a helluva lot 
more friendly than the franchise counterparts. 


Villa Teo 


1213 E. Franklin St., 1.1 miles from campus; 942-2266 

Owner: B.B. Danziger; Mgr: Rose Hamlett 

Sat 6pm-10pm; Sun 11lam-2:30pm, Checks, Visa, MC, AE 

Beer, wine, mixed drinks; Sanitation 84%; Price Range: $2.50-86.50 (brunch ), $5.50-$14.75 
(dinner ) 


Is it a restaurant? a museum? a Roman villa? Yes, it’s all of these — in fact it’s just about any- 
thing you want to call it. But above all it’s one of the most unusual, if not eccentric, dining 
facilities in North Carolina. Step into what at first looks like a sprawling random structure and 
gaze at the puzzling hodgepodge of furniture and artifacts. The hominess you sense in the 
apparent disorder is no accident: Villa Teo really 7s ahome. Mrs. Danziger, the owner, lives on 
the third floor, where, from the indoor balcony, she can oversee the business below. 
Customers dine amid an incongruous yet tasteful clutter of rare antiques, art works from 
every era, and plants that seem to grow out of everything. Meals begin with fresh, homemade 
rolls which you can savor while making a choice from the short but varied menu. The entrees 
themselves, Veal Facite, Crabmeat Newburgh, Coq au vin, among others, are delicately sea- 
soned and not too filling. This is fortunate because you will need room to try the homemade 
desserts, especially the pecan pie made with cream cheese. The careful, attentive, but very in- 
formal service is consistent with the homey atmosphere of the restaurant. Villa Teo is a res- 
taurant that does not have something to offer eveyone. But for a curiously memorable 
evening, an elegant brunch, or a luxury banquet celebration, Villa Teo serve haute cuisine 
with a dash of personality. 


Watts Restaurant 


Hwy. 15-501 South, 2.6 miles from campus; 933-1063 
Owner: Mr, Alston Watt; Mgr: Willie Ann Bollar 
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M-Th 6:30am-7pm, Sat 7am-2pm; Local checks 
Sanitation 90%; Price Range: $2.00-$3.50 


When all the town restaurants have changed hands three times or gone under for good, 
Watts will still be here, serving its home-style dishes in a way that is traditional throughout the 
South. The one thing you'll notice about Watts that sets it apart from nearly every comparable 
restaurant in Chapel Hill is the prompt, friendly service. There’s nothing haphazard about the 
way your meal is brought to you; and the food, though neither elegant nor fancy, is carefully 
prepared to suit the Southern palate. Aside from the standard breakfast, try the reliable 
barbecue, flounder filet, or chicken. Vegetables come soft and bland, just the way you'd 
expect in Southern-style cuisine, but at least here you'll find no surprises. The simple wood 
and vinyl decor is functional and not unpleasant, quite in keeping with the general mode of 
the restaurant. For inexpensive meals served in plain surroundings by competent waitresses, 
Watts is worth the drive. 


Wendy’s (Carrboro) 


100 South Greensboro, Carrboro. 2 miles from campus; 942-7015 

Owners: Charlie Hill & Dwane Hoover; Mgrs: Mike Freeman, Roger Leguillow, Rudolph 
Rainy 

Sun-Th 10:30am-10pm, Fri/Sat 10:30am-1 lpm 

Sanitation 93%; Price Range: $1.09-$2.39 


Burgers, salad, chile: no one ever accused Wendy of overextending herself in the menu 
department. But it’s all fine as far as fast foods go, and the limited selection ensures a quick 
turnover and fresh ingredients. This one is way out in the boonies for campus-dwelling 
students, though, so think twice before drinking that extra half-gallon of gas. 


Wendy’s 


Henderson St. & 15-501, 3 miles from campus; 967-8624 
Owner: Wenco Foods, Inc.; Mgrs: Ray Williams and E. Johnston 
M-Th 10:30am-10pm, Fri/Sat 10:30am-1 1pm, Sun 11lam-10pm 
Sanitation: 94%; Price Range: $1.09-$2.39 (sandwiches ) 


See review for other Wendy’s. 


Western Sizzlin’ 


324 W. Rosemary St., 18 mins. from campus; 929-1816 
Owner: Stephen Owens; Mgr: Julius Owens 

Sun-Th 1lam-10pm, Fri/Sat 1lam-1 1pm; Local checks 
No alcohol; Sanitation 93%; Price Range: $1.99-86.99 


Gourmets steer clear, but gourmands, bring your hefty appetites here for real value in great 
salad and fair steak. The beef cuts aren’t choice but at these prices what do you expect? Of 
course, you may have to tolerate the high-school cafeteria atmosphere and the humiliating 
raising of hands to claim your dinner; but what the hell, you came here for eating, not social 
climbing. 


White Horse, Ltd. 


1301 E. Franklin St., 1.3 miles from campus; 942-1423 
Owner: Bill Matheis; Mer: Jonie Fortrint 
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Daily 11am-12M; Local checks, Visa, MC, AE 
Beer, wine, mixed drinks; Sanitation 92.5%; Price Range: $3.00-84,25 


As chains go, the White Horse is one link that is still missing. Try as you may to reconcile 
them, the salad/sandwich/spuds menu clashes violently with the upper class, “yacht club” 
decor, and the enthusiastic table service is undermined by strikingly mediocre food. But 
consider the bright spots: the menu claims the prize for cleverness, edging Four Corners bya 
nose. Such names as the “Hard to Handle Hoagie,” or the “Wright-On-Brothers” spud liven an 
otherwise dull meal. And relative to the prices, portions are large: the $2.50 Screaming Mimi 
(spud stuffed with veggies ) will put a real dent in your appetite, even if you could eat a horse. 
Some of the sandwiches here are unusually spicy, such as the Nitty Gritty Grinder, so they will 
suit northern tastes more so than southern. Overall, The White Horse is still new, having 
opened only in the summer, ’81. There may still be some kinks to be worked out of their 
kitchen and bar (see bar review ). Inany case this horse still has a lot of training ahead before it 
can compete for the Triple Crown. 


Ye Old Waffle Shop 


173 E. Franklin St., 5 mins. from campus; 929-9192 
Owners/Mers: Jim Chris, Al Thomas 

M-Sat 7am-8pm; Sun Yam-8pm; Local checks 

No alcohol; Sanitation 93.5%; Price Range: $1,60-83.95 


If the Waffle Shop were sitting in an old bus on the side of Highway 54 it would stilldrawa 
good crowd. True, the cheese in the omelets is processed and the hash browns are of the 
freeze-dried variety, but the eggs are not cooked into leather, and even the frozen-fried hash 
browns, when prepared by Big Jim (or is it Big Al) are real tasty. The Waffle Shop is excellent 
for an unpretentious, plentiful, and inexpensive morning meal. Beware, though: everybody 
and his brother knows about this place so you may have to stand in line to get a table, or evena 
counter seat. 


Zack’s Dairy Freeze 


404 Weaver St., Carrboro, 1.6 miles from campus; 929-2462 
Owner: Zack Byrd; Mgr: Ralph Regan 

Daily 6am-9pm; No checks 

No alcohol, Sanitation 91%; Price Range: (sandwiches ) $.69-$2.29 


A cultural and culinary phenomenon in Carrboro that lingers on as a vestige of the good ol’ 
days which were never all that good anyway. Stick to the soft ice cream. The rest of the food 
deserves indulgence only if you are stranded in the center of Carrboro during a three-day 
snow storm. But even then, consider sticking to the soft ice cream. The hotdogs are O.K. and 
the barbecue is surprisingly palatable, but the grey burgers are flavorless no matter how many 
patties they stack on them. At best, stop by for a cool drink on a hot day. The folks that tend the 
place are nice and good-humored and that alone makes a visit here tolerable. 
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Introduction 


Now that you’ve carried your steamer trunk up those four flights of stairs to your new home 
in a dorm, there’s one big question you haven’t had answered yet by the University: “Where do 
I get a drink in this town?” 

Well, here’s an answer, sort of. This book is a rudimentary guide to the various bars in 
Chapel Hill. It is only fair to advise you that the text of each review is a subjective analysis, 
therefore, both I and the staff encourage you to visit each place and decide for yourself 
whether it suits you or not. What we have tried to do is to capture something of the 
atmosphere and clientele of each bar. In doing that we visited every establishment several 
times, then compiled the information and collaborated in writing the reviews. My personal 
thanks goes to the staff for their loyal, enthusiastic support. 

Throughout this project we have wanted to reflect truthfully our impressions of the many 
bars, and even if our opinions have not been favorable we have tried to express that with good 
humor and without malice. But there is one caveat concerning these reviews. They were done 
in order to inform those who seek a place where they can go to relax and enjoy themselves. It 
was not our purpose to encourage you to begin drinking or to drink to excess. If you drink, be 
careful; if you drink too much, don’t drive. But most of all, read and enjoy our Franklin Street 
Gourmet Bar Guide: it was written to bring a smile to your lips as well as a bottle. 


Best Wishes, 
Gary Hampton 
1981 FSG Bar Guide Editor 


A note about the objective data included in the heading of each review. Beer prices refer to 
non-Happy Hour periods of operation; pitcher prices refer to 60 or 64 ounce sizes; wine 
prices refer to house brands only; mixed drink prices refer to standard highballs. HH denotes 
Happy Hours. Items not mentioned are not offered by that establishment. All prices were valid 
as of July 1, 1981, but are subject to change at the proprietor’s discretion. 


Aurora 


Carr Mill Mall; 942-2400 
Beer $1.00-$1.50; Wine $1.25; Mixed Drinks $1.75 and up; No HH 


Some people will do anything for a drink: get all dressed up; spend exorbitant amounts of 
money; even drive all the way to Carrboro. At Aurora you'll do all of these things. But ifyou do 
have clothes, money, and a car, you won’t mind using such resources in finding your way to 
this chic, uptown bar in Chapel Hill’s low-rent neighbor. This is stumming, you might say, and 
right you will be. But don’t get your hopes up — the drinks, like everything else at Aurora will 
cost as though you really were in New York rather than North Carolina. That’s to be expected, 
however, because this place doesn’t try to cater to the scrubby jeans and dirty tennis shoe 
crowd. Come here when the mood for cosmopolitan refinement strikes you, or when you're 
weary of seeing your friends sloppy drunk in a beer joint. Here you might see them sloppy 
drunk in a tux. 


Back Street’s 


15142 E. Rosemary Street; 967-4696 
Beer $.50-$1.25; Pitcher $2.75; Wine $1.00; HH M-F 3pm-6pm 


From the sunny veranda to the Happy Hour specials designed to scramble your kidneys, 
Back Street’s is a beer drinker’s delight. Most popular brands are served as well asa few ulcer- 
starters for those ona tight budget. So catch a few rays, a quick buzz, and scope out all the flesh 
that flashes by on Rosemary Street. 


Breadmen’s 


337 W. Rosemary St.; 967-7110 
Beer §.70-$1.25; Wine $1.00; Mixed Drinks $1.20 and up; HH All The Time 


If you’re twenty-one you may have found a home at last. This wonderful bar is the home of 
the $1.20 drink. While the bargain prices refer to the less exotic variety of highballs, they 
range broadly enough to satisfy any boozehound’s thirst. For the freespender there’s a selec- 
tion of fancier drinks, and even beer if you insist. Finally, since this is a restaurant you can get 
food and coffee to avoid putting your wheels up a tree. 


Bullwinkle’s 


111 E. Main St., Carrboro; 942-4644 
Beer $.50-$1.25; HH M-F 5pm-7pm 


Oh yeah? Well, where’s the flying squirrel? Named for the moose and home of the drinking 
man, Bullwinkle’s is relatively small and the people who come here comprise a generally 
“regular” clientele. Pool tables dominate the separate game room and you can always find 
someone to take you on in a friendly or serious game of 8-Ball. Tournaments are scheduled 
frequently so this is the place to come to find the town’s better pool sharks. Beer selection is 
limited to standard, popular brands. 
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Carolina Coffee Shop 


138 East Franklin St.; 942-6875 
Beer $.95-$1.75; Wine $1.25; Mixed Drinks $1.85 and up; HH M-Sat 3pm-6pm 


If there’s one example of ’atmosphere’” in Chapel Hill, this is it. The bar, though small, lends 
itself to intimate conversation with that special someone, or enlightening and lively talks with 
the bartender, who happens to be a great listener. While beer selection is limited to a popular 
few, the mixed drinks are more than adequate. Late dinner hours help dull a potential buzz 
and the classical music doth serve to soothe the savage breast. 


Cat’s Cradle 


405 W. Rosemary, 967-9053 
Beer $.60-8$3.00; Pitcher $3.00-85.00; No HH 


Remember “cat’s cradle,” the string game you played as a kid? Well, this cradle is no place 
for children. On some nights it rocks fast and loud to the best of the local new wave and rock 
bands; other nights the pace slows down with country-rock or bluegrass. Though the dance 
floor is small you can retreat to a pew if things get too wild for you. The cover charge is 
unreasonable, but don’t refuse to pay it on principle or you'll miss out on a good time. 


The Cavern 


452" W. Franklin St.; No private telephone 
Beer $.65-$1.30; HH M-F 3pm-7pm 


Much like Alice you must go down the rabbit hole to find this cozy warren. The first step 
inside may cause a jolt as arandom stalactite grazes your head. But the first time the bartender 
announces, “Three hours till last call — drink em if you want ’em,” you'll know you’ve made a 
find beyond the dreams of most spelunkers. The friendly atmosphere is freshened by draughts 
of wry humor, among other things. It isa “town” bar so do not expect the “we’re young, we’re 
foolish, and we’re loud” type of behavior to be fondly indulged here. Come to play chess or 
checkers, to shoot some semi-serious pool, to throw darts, or just to chat in an unusual setting. 
Or better yet, come to visit Enormous Alfie, who lies contented at his master’s feet because 
he’s a dog who understands what the cave is all about. 


Chez Condoret 


University Square; 942-8714 
Beer $1.00-$1.45; Wine $1.00; Mixed Drinks $1.75 and up; HH Daily 5pm-7pm 


At Chez Condoret sometimes life is still a cabaret. From Wednesday through Saturday drop 
in after dinner for an evening of live, popular music. There’s a cover charge, but if you could 
afford dinner here you should be able to spring for a few bucks more. The drinks are well- 
balanced and the bartender will honor almost any request. This is a quality bar that belongs to 
a quality restaurant. 


China Nite 


Pittsboro Road; 933-1060 
Beer $.75-$1.50; Pitcher $4.75; Wine $1.00; Mixed 
Drinks $1.50 and up; HH Daily 5pm-6pm 


Egg foo yung, Chow mein, Moo goo gai pan, 
Margarita? Yes, this is a Chinese Restaurant with a bar, 
and not a bad one either. China Nite has the flavor ofa 
neighborhood bar with a few oriental touches added, 
but the booze flows as well as it does anywhere else — 
sometimes more freely than most. The 5:00pm- 
6:00pm Happy Hour is a fine way to warm up before 
sitting down to dine on Chinese-American food. 


Colonel Chutney’s 


300 W. Rosemary St.; 942-7575 
Beer $.60-$1.25; Wine $1.00; Mixed Drinks $1.00 and 


up; HH Daily 3pm-6pm 


Chutney’s appeals to the veteran drinker who 
desires privacy. It’s the perfect place to go to avoid 
being seen — especially by your cocktail waitress late 
at night. This is truly unfortunate because Chutney’s 
has one of the finest late-night menus in town. But 
while service may be a problem, the mixed drinks are 
decent and Heinekin is on tap; so bring your Pith 
helmet and blaze your own trail to the bar. 


Crazy Zach’s 


Airport Road; 942-8806 
Beer $.75-$1.25; Pitcher $2.00; HH F 3pm-7pm, W 
7pm-10pm 


Beach Music predominates at Zack’s: folks who 
come here like to shag to the golden oldie tunes of the 
fifties and sixties. This is not an easy-mingling bar. 
You'll fight the throngs on the dance floor and at the 
bar, especially during one of the terrific specials ($1 
cover, dime draft thereafter). At least one evening in 
Zack’s belongs in your “the times we raised hell in 
college” files. 


Crook’s Corner Barbecue 


610 W. Franklin St.; 929-6465 

Beer $.65-82.50; Pitcher $3.25; Wine $.75: Mixed 
Drinks $1.50 and up; HH Daily 5pm-7pm, 10pm. 
Iilpm 


GXCUSE ME, MISS, 
THis DRINK MENU 
IS. OBSCENE. 


OH yes, AWFULLY Sorey! 
SOMETIMES OUR BAR- 
TENDER comes UP Win} 
Some RATHER 
EXPricit TITLES 


But We CAN UUAuy TELL 
THE DRINK A FATRoas 


WANTS BY THE SHADE 
OF His BLUSH... 


Everyone comes to Crook’s to regress: some prefer to re-experience an infantile level of 
articulation by sucking up the potent drinks; others prefer to sit on the patio and relive their 
childhood by sitting in the big, bright, plastic chairs. Either way, at Crook’s you can regain the 
innocence of an earlier age. While the bar is big enough to please a herd of drinkers, Crook’s 


_ biggest draw is always the enclosed patio where you can sip beverages and view the stars 
_ (plus the fluorescent pink pig which is a constellation in its own right). 


Darryl’s 


- 4603 Chapel Hill Blvd.; 489-1890 


Beer $.85-$1.25; Pitcher $4.95; Wine $1.35; Mixed Drinks $1.85 and up; HH Sun-F 3pm-6pm 


What’s so striking about Darryl’s is the opportunity for upward mobility — we mean those 
four sets of stairs, but we mean other things too. If you’re old enough to drink only beer you’re 
in the majority here. If you’re old enough to buy liquor you'll love the two for one (plus a 
nickel) happy hour. If the atmosphere is your concern you'll enjoy sitting in a jail, a caboose, 
or an elevator. Everyone seems intent on having a good time, and by and large the crowd is 
diverse enough to allow everyone to have one — even the Dookies who hang out here will 
attest to that. 


Elliot’s Nest 


Elliot’s Nest is a private club and therefore not subject to the same treatment as the other 
establishments. For information check with Elliot’s Nest or with a current member. 


Four Corners 


1 75 E. Franklin St.; 9294414 
Beer $.80-$1.70; Pitcher $3.75; Wine $1.25; Mixed Drinks $1.75 and up; HH Daily 3pm-6pm 


Hold ’em Heels! A nationally recognized delay tactic has come to life on Franklin Street. If 
you want to rub elbows with jocks, jock watchers, or either of the above, this is your haven. 
Late night life in Chapel Hill frequently centers on this place and its action photo decor. 
Mostly a place to sip and savor mixed drinks, Four Corners is characterized by the late-night 
Rock n’ Roll music and an elevated aisle of tables from which to gawk at all that flesh. There is 
table service, quality varying by the size of the crowd. 


Harrison’s 


1492 E. Franklin St.; 967-4761 
Beer $.75-$1.25; Pitcher $3.75; Wine $1.25; Mixed Drinks $1.90 and up; HH Daily 5pm-6pm 


If you’ve had two or three already, beware that first step when you head down into the dark 
chasm known as Harrison’s. Many an unsuspecting sophomore has discovered gravity at the 
hands of the well-waxed staircase. In spite of the peril, Harrison’s is a fun place to hang out 
with both serious drinkers and active socialites. Odds are ifyou come here you'll see someone 
you know. Of course speaking with him is another matter: the crowds are often impenetrable. 
But to be honest, that’s what makes Harrison’s worthwhile. 
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Henderson Street Bar 


108 Henderson St.; 968-9297 
Beer $.60-$1.50; HH M-F 5pm-7pm 


There’s nothing funny about this bar. It’s big, it’s 
bare, it’s brick, it's BEER. With seven taps to draw 
from, the newest kid in town can pump it faster than 
anybody else. Designed for the alcoholic throngs that 
characterize Chapel Hill, the Henderson Street Bar 
makes no pretensions about its purpose: come here 
when you want to drink and play pinball, and drink. 


He’s Not Here (Village Green) 


112'2 W. Franklin St.; 942-7939 
Beer $.50-$1.30; No pitchers; HH Daily 5pm-7pm 


Prepsters beware: this is not the home of the Izod. 
In fact both management and patrons pride 
themselves on the notion that this is the last place 
around where the 1960’s radical, construction 
worker, and motorcycle gang can converge 
harmoniously (usually ) to drink beer and relax. From 
the wrought iron steps up to the main bar on the 
second floor, to the secluded beer garden below, this 
place is a real diamond in the rough. The beer is cold, 
the atmosphere relaxed, and the crowd informal. But 
remember: every second Friday is payday and this 
place will be packed, so come early and choose your 
spot to enjoy the setting. 


The Hobbit 


401 W. Franklin St.; 967-3 100 
Beer $.65-$1.35; Pitcher $3.00; HH Daily 2pm-6pm 


Even Frodo and Bilbo seem to have overlooked this 
little hutch that bears the name of their race. There’s 
not much excitement here most of the time, but that 
makes it all the better for a few quiet beers and a game 
of pool on one of the two tables. 


Kirkpatrickh’s 


108 W. Rosemary St.; 968-9347 
Beer $.75-8.85; Pitcher $3.00; HH M-F 3pm-G6pm 


A wolf could huff and puff all day on this little brick 
building and never get in the door. But for just a few 
coins he could unwind inside with a cold one and 
with luck see a few basketball players dropping by. 
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Kirk’s is a cozy tavern with video games and other diversions to take your mind off your 
_ worries (ask the owner to perform his magic show). If you drive a compact car beware the 
_ potholes in the parking lot — rumor has it that Atlantis disappeared back there. 


-Linda’s 


110 N. Columbia St.; 967-9663 
Beer $.65-$1.25; Pitcher $3.00; HH M-F 3pm-7pm 


_ Some devout beer drinkers consider coming to Linda’s to be a religious experience of sorts. 
_ Acursory glance at Linda’s stained glass windows and church pews may reveal why many have 
/ made this unusual analogy. But if the trappings bespeak a confessional box, the irreverent 
clientele reminds you of the need for one. Many of the regulars stop by just to see Linda 
herself. Beyond her own ample charms Linda boasts two TV’s for sporting events, a bowling 

_ machine, and various sandwiches for those alcohol-induced cravings. 


Maritakakis 


Hwy 15-501 (Eastgate ); 942-1453 
Beer $.55-$2.00; Pitcher $3.00; Wine $.80; Mixed Drinks $1.25 and up; No HH 


A very interesting place to sit down and swill alcohol. Generally no one just sits at the bar to 

drink. Generally no one just sits and drinks at this restaurant. Mariakakis boasts one of the 

_ widest beer selections in town, offering many elusive imported brands. But woe be to him 

who drinks them, lest he yearns to quaff tepid beer. Mixed drinks are the standard fare, 
nothing spectacular but a welcome addition to an already lengthy menu. 


| Martini’s 


406 W. Main St., Carrboro; 967-4994 
Beer $.90-$1.25; Wine $.75; Mixed Drinks $1.50 and up; HH M-F 4:30pm-6:30pm 


| Martini’s is an innocuous place to sip on a cocktail while waiting for a table in the adjoining 
- restaurant. There doesn’t seem to be a large, regular clientele and the low key atmosphere 
| tends to discourage conspicuous overindulgence. But the drinks are well-made and the staffis 
' genial, so when you’re in the area stop by and discover the much-needed addition to Carrboro 


culture. The snack tray often makes a meal in itself. 


Mayo’s Discoteque 


_ North Columbia St.; 942-8173 
| Beer $.70-$1.25; No HH 


| Abar that pulses to the disco beat. Even the pinball room is wired with flashing lights. If you 
don’t want to dance try to look busy, otherwise you may be disco-dragged onto the checkered 
| dance floor by an over-zealous swinger. For a party that’s overgrown your den at home Mayo 
- might let you rent his place out for a night. Saves a mess with the house and the sensitive 
_ neighbors. 


Molly Maguire’s 


136 E. Rosemary St.; 942-4668 

Beer $.85-$2.50; Pitcher $4.50; Wine $1.25; Mixed 
Drinks $1.75 and up; HH M-F 3pm-closing, Sat 
5pm-closing 


“Begorrah,” said O’Leary when he heard the name 
“Maguire” on a recent visit to the New World. The 
River Shannon doesn’t exactly flow over into this 
slightly sophisticated bar, but the Emerald Isle would 
only be enhanced by Molly’s soft earth tones and 
natural woods. This is one of the loveliest bars in town 
and depending on the crowd size, can be either 
boisterous or intimate. The drinks are comparable in 
price and quality to most other places and the 
clientele tends toward the young professional. All in 
all, Molly’s is a first class bar. O’Leary liked it, 
especially the free snacks. 


Papagayo 


136 E. Rosemary St., NCNB Plaza; 967-7145 
Beer $.85-8$1.50; Pitcher $4.75; Wine 3.135; Mixed 
Drinks $1.50 and up; HH M-F 4pm-6pm 


Papagayo is Spanish for parrot. Perhaps that 
explains why so many fine-feathered young 
professionals flock to this place — it certainly isn’t for 
the drinks. They are not bad, just standard and 
uneventful, quality depending on the mood of the 
bartender. The chips and dip are fine when you can 
keep the waitress supplying you with hot sauce; ifyou 
can find your waitress. During busy hours you'll be 
ready for that next drink by the time you get it. 


Pine Cove Lounge (Slug’s at 
the Pines) 


Hwy 54 E; 929-0428 
Beer $.85-8$1.50; Wine $1.00; Mixed Drinks $2.10 and 
up; HH Tue-Sun 4pm-6pm, Mon All Night 


Slug’s is living proof of a world beyond uptown 
Chapel Hill. Leave your T-shirts and cut-offs at home 
when you come out to this stylish lounge that adjoins 
a fine restaurant of the same name. Much of the crowd 
here accumulates from an overflow of the dining 
room; but even for a quiet, elegant, evening out bring 
along your better half and indulge in the splendor. 
Also bring along some spare arms and legs ’cause 
that’s what Slug’s will cost you. However, frequent, 
no-cover, live entertainment almost make it worth the 
price. Almost. ; 


DWE! ARE You BACK In) 
HERE DRINKING TO MET 
WOMEN? Ake You WASTING 
Awhy Uo LiFe ow 
BooZEZ HOW DISGUSTINs! 


US DAL HE 
ABove (Hic). 


| 
} 


The Pub 


Town and Country Shopping Center, Airport Rd.; 968-9235 
Beer $.60-$1.25; Pitcher $3.00; HH Daily 5pm-6pm 


In England “pub” means “beer joint” — in Chapel Hill it means the same thing. That’s what 
this simple place next to the laundromat is, a beer joint and nothing else. The beer is cold, the 
pickled eggs are hot, and the hot dogs are the best around for the late-night fat attack that 
comes after that fourteenth beer. The patrons, from the regulars to the softball teams to the 
refugees from Zack’s, are invariably nice folks to drink with. Cable TV, too. 


Purdy’s 


Purdy’s is a private club and therefore not subject to the same treatment as the other 
establishments. For information check with Purdy’s or with a current member. 


Pyewacket 


431 W. Franklin St.; 929-0297 
Beer $.85-$2.50; No pitchers; Wine $.90; Mixed Drinks $1.75 and up; HH M-F 4pm-6pm, 10pm- 
Ilpm 


You don’t have to be a vegetarian to appreciate the bar at Pyewacket, but you do need the 
moves of Nuryev or the smile of Dick Butkus to get there and buy a drink. More than any other 
bar Pyewacket has successfully identified the social customs and mating habits of the young 
professional. This accomodation has led to herds of three piece suits and gaggles of Calvin 
Klein jeans flocking to this watering hole, making it a red-hot night spot. But be warned — you 
pay for the atmosphere as well as the alcohol, and cut-offs worn with a Red Man t-shirt may not 
be the proper trolling bait in this pond. 


~The Rathskellar 


157-A E. Franklin St.; 942-5158 
Beer $.90-$ 1.75; Pitcher $4.50; Wine $1.15; Mixed Drinks $1.50 and up; HH M-Sun 4pm-7pm, 
F & Sat 10pm-lam 


One of the newest bars in Chapel Hill is one of the oldest restaurants. This addition to 
Chapel Hill night life is a curiousity, both in location and staffing. The drinking area, tucked 
into the wall just inside the door, seems alienated from the restaurant and has its own 
personality. The small seating capacity is no handicap; in fact it affords a pleasant camaraderie 
for everyone there. Get to know your friendly bartenders who are a very vocal group and have 
personal specialities that can make strong men weak and weak men lame. 


The Red Baron 


Jones Ferry Road; 929-8404 
Beer $.70-$1.50; Pitcher $3.65; Wine $.95; Mixed Drinks $1.60 and up; HH M-F 4:30pm- 
6:30pm 


After a hard day ina Sopwith Camel Snoopy settles down with a root beer. On the other side 
of the lines the Red Baron settles down with something a little stronger as you might well 
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imagine. Most drinks are old favorites but the bartender has specilities and can do requests. 
Entertainment includes a big screen and taped music on the stereo, but the highlight is the 
jovial fellowship of the other patrons. If you don’t like mob scenes the Red Baron should 
become one of your favorite nightspots. 


Sidetrack 


154 E. Main St., Carrboro; 967-6469 
Beer $.65-81.25; Pitcher $3.00; HH M-Sat 4pm-7pm 


This is the perfect place to park your caboose and stoke your engine with a few brewskies. 
Sidetrack boasts a shining bar that is strikingly long and rarely crowded. The booths are raised 
off the main floor (so don’t step on air and fall on your face ) and the very subdued (infrared 


lens, anyone?) lighting ensures plenty of privacy. But most importantly, Sidetrack hostsa _ 


hearty darts crowd and provides several boards for your use. 


Spanky’s 


101 E. Franklin St.; 967-2678 
Beer $.85-$1.50; Pitcher $3. 75; Wine $1.30; Mixed Drinks $1.50 and up; HH Daily 3pm- 6pm, M 
M 9pm-closing 


If you love New York then you'll move into Spanky’s. Most nights the crowd is standing 
room only: all the better to speed up your trip for another round. This place is one of the 
showiest in Chapel Hill and many people fight to get a window seat. They watch the world 
pass by, and the world plays along by staring back. Most days Spanky's offers a special on one of 
the more popular drinks — don’t miss the “Skip and go Naked.” Surely the prime locale to see 
and be seen. 


The Station Saloon 


201 E. Main St., Carrboro; 942-5 144 
Beer $.65-$1.00; Pitcher $2.75; Wine $.90; Mixed Drinks $1.75 and a HH M-F 3pm-6pm 


No one ever goes to the Station just to drink. On Tuesday nights this place comes alive with 
clogging and square dancing, and the rest of the week is devoted to all sorts of live 
entertainment: from blues to New Wave, to Punk, to good ol’ Rock and Roll. Cover charges 
vary but are generally worth it. Come here when you're bored with the usual Saturday night 
get-drunk-and-puke-on-your-date entertainment. 


Tiffany’s Lounge (Holiday Inn) 


Hwy 15-501 (near Eastgate); 929-2171 
Beer $1.00-$1.50; Pitcher $4.75; Wine $1.00; Mixed Drinks $1.75 and up; HH Daily 4pm-7pm 


Tucked safely away in the highlands of the Holiday Inn where fresh, spring water flows, this 
bar is the best kept secret in Chapel Hill. Not only are the drinks well-made, but the quiet, 
intimate, unhurried atmosphere is perfect for that private moment every individual and 
couple need. Here there is no pressure to compete with crowd noise or fend off pushy 
waiters, and there is even live entertainment (onan irregular basis ). If no one is in the bar they 
close up, so come early. For your own protection, however, note all pending Shriners’ 
conventions and schedule around them, unless you like to party with your dad. 
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Tijuana Fats 


403 W. Rosemary St.; 967-1466 
Beer $1.00-$1.50; Pitcher $5.50; Wine $1.00; Mixed Drinks $2.00 and up; HH Sun-Th lipm- 
12M 


Ole! Fats concocts some of the best drinks in town. The bartenders know why you dropped 
by and their sympathy is obvious in your glass. Though the bar area is small you are welcome 


to grab a seat in the restaurant and drink there. Note, however, this is not the place to suck up 


beer if you’re on a limited income — the price of pitchers is somewhat prohibitive. As fats is 
also a very popular restaurant, there is a limited late night menu to help you through that 


| _ alcohol-induced blur. Manana, baby. 


Troll’s 


157 E. Rosemary St.; 967-1909 
Beer $.60-$1:25; Pitcher $3.00; HH M-F 3pm-7pm 


When they made Troll’s they threw away the mold — unfortunately they threw it through 
the bathroom door (Men’s). Troll’s boasts colorful owners and bartenders and a very 


_ enthusiastic, regular clientele. The long bar serves only beer, but is well stocked; there’s even 


an auxillary bar in the video-game room for those famous, wall-to-wall crowds. Call it what 
you will, this 7s a beer joint and damn proud of it. 


White Horse 


1301 E. Franklin St.; 942-1423 


~ Beer $.85-$1.50; Pitcher $3.95; Wine $.85; Mixed Drinks $2.00 and up; HH M-F 5pm-7pm 


If atmosphere and congeniality were the marks of a fine bar, White Horse would be in the 
running to win, place, or at least show in the 1981 sweepstakes. However, the ability to mixa 
good drink is also a factor, and when it comes down to the final stretch, someone has been 
sucking the stamina from this proud stallion. Fellow imbibers, here they are weak, weak, 
weak. Stick to the beer and the very good house wines. 


Wicked Witch (The Four Thieves) 


Kroger Plaza; 967-3838 
Beer $.75-$1.25; Wine $95; Mixed Drinks $1.65 and up; HH M-F 5:30pm-7pm 


There’s nothing evil about this homey nook that has a certain munchkin appeal. It may be 
the smallest bar in Chapel Hill, but that shouldn’t discourage you from attending the most 
pleasant corner of the Four Thieves restaurant. The bartenders are no wizards but they can 
mix up a reliable array of drinks that put hair on the mane of the most cowardly lion. Whether 


you are a mild and meek Dorothy-type, a heartless Tin Man, or a brainless Scarecrow, the 


Wicked Witch can concoct a potion to please your taste (Toto’s too, if he has cash up front ). 


in 


